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THANKSGIVING THINGS. Western fields grew the vege- 
tables in the Thanksgiving centerpiece. Western shops pro- 
vided the tableware. And a Westerner arranged them in this 
happy blend of autumn colors. More about the things shown, 
and about Thanksgiving dinners and tables, on page 30. 


SUNSET CIRCULATION: OVER 200,000 WESTERN HOMES 





Couto BILt HAVE 


HAD AN ACCIDENT 7 


STOP WORRYING, MARY... 
BILL PROBABLY JUST 
HAD MOTOR TROUBLE 


































HELLO, HON ! FAN wri THRU THE GREAT IDEA! 
HI, JACKISORRY | { BILL, MY RADIATOR. LAST BuT HOW ? 
I'M LATE ROAST IS GREASE JOB | —_— 
HAD, THE GREASE isd 





PRACTICALLY 


RUINED ! MONKEY FORGOT TO 


LUBRICATE THE FAN 
BEARING 






(100K AT THIS 
SHELLUBRICATION 
RECEIPT | GOT TODAY. 
NO CHANCE OF MY 
CAR GETTING 
SLOPPY 
SERVICE LIKE 
YOURS JUST 





























































FINE HUSBAND 
YOU ARE! 
WHAT 
HAPPENED ? 


> YOUD STAY CLEAR OF Y 
THOSE TROUBLES, BILL! } 
























SHELL DEALERS ALWAYS GIVE YOU 
THEIR WRITTEN AND CHECKED 
GUARANTEE WHEN THEY 

LUBRICATE YOUR CAR. THEY 
CANT AFFORD TO FORGE 
ANYTHING! aa 








# THIS SHELL RECEIPT 
SHOWS THAT EVERY 
SINGLE POINT IN MY 
CAR WAS SERVICED. 
GUARANTEES IT. 


SAY! THESE SHELL 

PEOPLE USE EIGHT 

@ DIFFERENT LUBRICANTS! 

AND THEY CAUGHT 
EVERYTHING! 

| WATCHED THEM ! 




























SHELLUBRICATION 
YOU CALL IT, HUH ? F 

(LL TRY 1T NEXT 
TIME 


THEY LEFT THE 
CAR CLEAN AS 













SHELLUBRICATION 
FOR US FROM 
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RROR-PROOF, thorough lubrica- 
tion service is what you want. 
That’s what we guarantee you'll 
get in Shellubrication—from the 
dependable Shell dealer right in 


minds him to remind you when 
it’s time to Shellubricate again. 

Talk to your neighborhood 
Shell dealer about Shellubrica- 
tion for your car, today. 


your own neighborhood. 

His chart of your own make 
and model of car makes its oiling 
and greasing fool proof. His com- 
plete line of Shell lubricants as- 
sures just the lubricants selected 
by your car’s maker for all parts. 

His special receipt records all 
work done. And his copy of it re- 


FREE “Finishing Touches” 


Every Shellubrication service includes these 
extras free: upholstery vacuumed or brushed 
out... tires and running boards rubber-dressed 
... body squeaks silenced... lights checked... 
lenses cleaned. . . body wiped off... all win- 
dows polished and all chromium shined 











‘4 Be 
M0 ay, AMERIGAN EXPRESS 


In every part of the world... this scene is dupli- 
cated. Hundreds of representatives of American 
Express Travel Service. couriers, guides, interpreters 
are stationed to meet planes, trains and assist you 
through customs. 

They bring a tamiliar touch of home to the most 
foreign scene . smooth out the hundred-and-one 
little details that could so easily mar the pleasure 
of a journey. 

American Express othces en route know that you 
are coming... knew from the very moment that you 
approved your itinerary thousands of miles away. 


For as soon as you approve the plans, an American 


AMERICAN EXPRESS | 


aul 


MCU 
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NJOYS THE LUXURY OF 


TRAVEL SERVICE 


Express travel expert sets into motion, instantly, the 
eticient machinery of a world-wide organization .. . 
sends out cables, telegrams, letters, provides you with 
the security of Travelers Cheques. Thus are you 
reservations made efore you even start on your trip. 

You may travel alone with perfect ease and enjoy 
ment because the brilliant background of American 
Express in world-travel knowledge and service insures 
you effortless travel... carefree travel... de luxe travel. 

May we suggest, whether you wish to travel to 
the continent or around the world . . . that you write, 
telephone or. visit any office of the American Express 


Travel Service? 
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609 West 7th St., Los Angeles, Cal. + 253 Post St., San Francisco, Cal. »« New Heathman Hotel, 1013 Southwest Broadway, Portland, 
Ore. + 1209 Fourth Ave., Seattle, Wash. + 26 West 2nd St., South, Salt Lake City, Utah + .4/s0 Trave/ Bureaus at: Weinstock-Lubin & Co., 
Sacramento, Cal., and San Diego Trust & Savings Bank, San Diego, Cal. + .4s& your Travel Agent for American Express Travel Service. 


ALWAYS FUNDS 


AMERICAN EXPRESS TRAVELERS CHEQUES PROTECT YOUR 


NOVEMBER 


EOS 7 











STHE MOST 


Niet 
COUNTRY 


iN THE WORLD” 











Lasr year hundreds of 
returning world tourists 
elected SOUTH AFRICA as 
the most interesting country 
on their entire cruise... . 
Actual ballots taken on ship- 
board showed that South 
Africa—of all the foreign 
lands they had visited— 
most completely captured 
their imagination. 





South Africa is rich in col- 
orful sights and vivid ex- 
periences. Visit the big game 
preserve in Kruger National 
Park, the primitive villages 
of Zululand, Victoria Falls 
(over twice as high as Niag- 
ara), the diamond mines of 
Kimberley. . . . And _ then, 
for interesting intervals be- 
tween sightseeing trips, re- 
lax for a time at the fash- 
ionable resorts of the Cape, 
with their sporty golf clubs 
and world famous bathing 
beaches. Here, in a delight- 
fully bracing climate, awaits 
the incomparable vacation! 


VOTE—when you plan 
your next trip—FOR 





ouTH AFRICA 


“THE WORLD’S MOST IN- 
TERESTING TRAVEL LAND” 

















Detailed infor- 
mation from 
allleading tour- 
ist and travel 
agencies. 
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Sequel 


Dear Sunset: 

It may interest you to know that Sunset 
Go pb led us to some very good meals dur- 
ing a recent trip to Chicago. 

In the June issue (page 4), we’d read the 
letter from Marshall Allen, asking you to 
send some Sunset Giants marigold seeds 
to Richard Schneider, the gardening waiter 
at Schlogl’s restaurant in Chicago. So we 
went to Schlogl’s. It’s an interesting old 
spot with good food. However, Richard 
had departed, and we trailed him to his 
own new restaurant on South Wabash 
Ave., called simply ‘“Richard’s.” We in- 
troduced ourselves to him and enjoyed 
long garden talks. His food is fine, too. 

Mrs. Marston D. YounG 
Covina, Calif. 


Chaos in the Garage 
Dear Sunset: 

We live on a small ranch and have a 
double garage. It seems to me that when I 
want a nail or a rake I always give up 
after a 10-minute search through a cha- 
otic garage. If I had to hunt all over the 
house for the potato masher, our potatoes 
would remain “hard-boiled” and whole. 

Mrs. Gorpon Howarp, 
Fontana, Calif. 

Courage, Mrs. Howard! Turn to page 46 
and you ll find some Sunset-tested sugges- 
tions for Order in the Garage.— ED. 


Pirate’s Den 


Dear Sunset: 

You’re to be congratulated on the fine 
collection of photographs showing “Built- 
In Bunks” in your last issue (pages 22 and 
23). 

I’m enclosing a photograph of a unique 
room featuring built-in bunks. It’s known 
as The Pirate’s Den, and was designed 





SHIP AHOY! Only it's not a ship: it's a 


room in the Blair home in Brentwood 


by the well-known architect, Allen G. 
Siple of Beverly Hills, for the residence of 
Mr. and Mrs. Streeter Blair at Brentwood, 
Calif. 

With the exception of the fireplace 
stones, everything in this room was sal- 
vaged by the architect from dismantled 
sailing ships. The main feature is a pair of 
“ship’s knees” from an old 4-master. These 
ship’s knees support the heavy timbers, 
which were taken from another old wind- 
jammer. The ship’s ladder, the seaman’s 


chest, the hawser, the anchor chains, the 
binnacle lights, the ship’s clock, etc., all 
once saw service on the Seven Seas. 
ALBERT E. Cawoop 
Los Angeles 


Grace Note Dept. 
Dear Sunset: 

Here’s an item for your Grace Note De- 
partment (see Sept. issue, page 17). It’s 
an old horse car lamp. I got it from an old 





HORSE CAR LAMP. The earthquake 


altered its career 


man named George Tomlinson. He was 82 
when he died a short time ago. He drove a 
horse car in San Francisco up to the time 
of the earthquake. Then the tracks were 
torn up and he moved to a little ranch 
near Santa Rosa, taking the lamp with 
him as a souvenir. 

Puit D. WEBSTER 

Stockton, Calif. 


P.S. 


Dear Sunset: 

We live on the Watsonville-Santa Cruz 
Highway and we’re quite willing that 
motorists enjoy the shade of our oak trees, 
but I do object to picking up beer cans, 
beer bottles, papers, and pie plates. It 
occurs to me that Sunset might add to 
Pactric CoastinG a P. S. which would go 
a long way towards correcting a thought- 
less habit on the part of motorists. 

C. H. Tirrany 
Aptos, Calif. 

Sunset shares Mr. Tiffany’s views. We 
hope that no Sunset readers are among the 
thoughtless motorists who leave litter on beau- 
tiful western roadsides.—kEp. 


(More SUNSET GOLD on page 58) 
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NOVEMBER 


Sports 

FoorsaLt Is King oF THE Sports Worwp with 
important grid battles on every front. Some of 
the not-to-be-missed encounters are: Nov. 6— 
Calif.-Wash.; U. 8S. C.-Stanford; Ore.-Wash. 
State. Nov. 7—U. S. F.-St. Mary’s. Nov. 13— 
Ore.-Calif.; Stanford-Wash. State; U. S. C.-Ore. 
State; Wash.-U. C. L. A. Nov. 14—St. Mary’s- 
Santa Clara. Nov. 20—The Big Game, Stanford- 
Calif.; Wash.-Ore.; Ore. State-Wash. State. 
(Game played at home field of team named first 
in each case.) 

Racine daily except Sun. and Mon. at Bay Mea- 
dows to Nov. 13, at Tanforan, Nov. 16 to Dee. 19. 


aD 


Music and the Theater 

Tue O.tp Mar, first a popular Edith Wharton 
novel, then a Broadway hit, Pasadena Com- 
munity Playhouse, Nov. 2-13. 

Fry Away Home, Seattle Repertory Playhouse, 
Thurs., Fri., and Sat. from Nov. 

OpeRA Srars SuHineE in Concert Appearances— 
Richard Bonelli sings at Ore. State College, 
Nov. 1. Ezio Pinza appears in Seattle, Nov. 5; 
Tacoma, Nov. 6; Stanford University, Calif., 
Nov. 10; Fresno, Nov. 15. Gina Cigna sings in 
Oakland, Nov. 9. Lauritz Melchior goes to 
Pasadena Nov. 8, and to Claremont Colleges, 
Calif., Nov. 17. 

ADELITA, a drama of Pancho Villa and his legendary 
sweetheart, Padua Hills Theater, Calif., Wed. 
through Sat. at 8:30, Wed. and Sat. at 2:30. 
Through November. 

SHAKESPEARE’s TWELFTH NiGuT, Studio Theater, 
Seattle, Fri. and Sat. evenings through Nov. 
CLassics OF THE SCREEN, a series of early screen 
revivals. U. C. L. A. campus, Nov. 9 and 30. 
Opera Continues IN San Francisco until Nov. 

13. Starting Nov. 15, the S. F. Opera Co. moves 
to Los Angeles for 5 performances. Among the 
headliners appearing in both cities are Flagstad, 
Melchior, Pons, Martinelli, Bonelli, Cigna, Meisle, 

and others. 

ANGNA Enters, Dance-Mime, Portland, Nov. 9. 

MeEtropourraN Prima Donnas for Northwest 
audiences. Seattle: Lily Pons, Nov. 9, Gladys 
Swarthout, Nov. 16, Kathryn Meisle, Nov. 26. 
Portland: Pons, Nov. 6; Meisle, Nov. 23. 

You Can’t Take It Wirth Yor, hilarious from 
start to finish, opening at Geary Theater, San 
Francisco, about the middle of November. 

PORTLAND SYMPHONY OrcHESTRA, Portland, Nov. 
15, Nov. 29. 

WaAGNERIAN SINGERS, five European artists singing 
the great operas of Wagner, Seattle, Nov. 19; 
San Francisco, Nov. 28 (matinee), and Nov. 30. 

Bitty Rose’s SHow or Suows, Curran Theater, 
San Francisco, Nov. 21. It’s colossal. 

Vienna Cuorr Boys, Klamath Falls, Ore., Nov. 
21; Bakersfield, Calif., Nov. 22; Santa Ana, 
Nov. 23; San Francisco, Nov. 26; Los Angeles, 
Nov. 28; El Centro, Nov. 29. 

SHAKESPEARE TAKES THE LIMELIGHT in the Pasa- 
dena Community Playhouse’s celebration of its 
20th Anniversary. Five Shakespeare plays sched- 
uled from Nov. 22 to Dee. 2. 

Los ANGELES PatrLHarMONIC OrcuesTRA, U.C.L.A. 
campus, Nov. 16; San Diego, Nov. 30. 

Tue ENG.isx Stncers, of London, in a concert of 
madrigals, canzonets, ete. Oregon State College, 


Nov. 23. ERS 
; 2 


Art and Lectures ary 

LYONEL FEININGER paintings, Seattle Art Museum, 
Nov. 3 to Dec. 5. A one man show worth seeing 

CHINESE FLOWERS ARRANGEMENT ScENEs, Grace 
Nicholson Galleries, Pasadena, through Nov. 

Great Masters OF THE BALLET, a lecture by 
Romola Nijinsky, Seattle, Nov. 17. 

Durer Prints from the Albertina facsimile collec- 
tions, supplemented by a few originals, Tacoma 
Art Assn., Nov. 15 to Dee. 11 

Hon. Rutu Bryan Owen, America’s first woman 
diplomat, lectures at the Curran Theater, San 
Francisco, Nov. 23, 11:00 a.m.; at the Oakland 
Auditorium Theater, Nov. 23, 8:15 p.m 

















Shows and Celebrations 

Sttver Bay Kennew Crus 5th Annual Dog Show, 
Balboa Park, San Diego, Nov. 6, 7. 

Auto SHows: San Francisco, Oct. 30-Nov. 6; Port- 
land, Nov. 14-21. 

REGIONAL SEA Scout RENDEzvovus, Newport Har- 
bor, Calif., Nov. 26, 27, 28. 

Openinc or Santa Criaus Lane, Hollywood, 
Nov. 27. 


NOVEMBER 1937 














25% ROUND-TRIP 
RATE REDUCTION NOW 
Decide to come this month! Tourist 
Cabin from $125. First Class from 
$225 ($250 at certain seasons). Save 
25% round trip by steamer. “Circle 
Tours” by rail and water starting from 


your own home town; go either way 
by steamer. Also steamer-plane tours. 


To New York via Acapulco, 


wan 





Mexico, Panama, Havana 


What other way of travel can compare 
now winter comes? “Big 3” liners—S.S. 
California, Virginia, Pennsylvania—are 
most popular coast to coast. Giant size 
gives them extra smoothness. The cuisine 
is matchless (dining salons are air-con- 
ditioned). All staterooms outside, with 
beds. Each ship has Two open air swim 
pools, complete facilities for sport, rest, 
entertainment, care of children. Panama 
Pacific hospitality attends you every 
hour of your voyage. En route to New 
York (a 2-week cruise) there’s plenty of 
sight-seeing time ashore at tropic ports. 


Write, ask your Travel Agent, or call- 


Pinama Prafic Line 


665 Market Street, San Francisco 
715 West Seventh Street, Los Angeles 
Jos. Vance Building, Seattle 
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Pacific Coasting 
filong the Shoreline Highway 





Ticsiset families often send us the ac- 
counts of their motor trips here and there 
in the West. The story below, from a Sun- 
set reader whom we'll call Mrs. West, 
describes so vividly one family’s trailer 
trip up California’s Shoreline Highway. 
that we publish it here for our this month's 
Paciric Coastine. Mrs. West tells us 
that besides herself and Mr. West, there 
who's 


who's 


were on the trip their son, Junior, 
13, and their daughter, Frances. 
19.— np. 


We left a happy week of San Francisco 
behind us and headed across the Golden 


Gate Bridge. As we drove across the 


| bridge we could see out across the blue 


Pacific 


Islands 


all the the Farallone 
the morning was so fair. 


way to 
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A little way beyond the bridge Father 
stopped the car, reached up to the old 
glasses case that he’d screwed above the 
windshield, and put on the driving 
glasses. Then he lit his lidded driving 
pipe. “Well, here we go for the Shoreline 
Highway!” 

For a few minutes we skirted blue, 
sail-spotted Richardson Bay, then swung 
left through the rolling hills, straight to 
the coast, which we were to follow north- 
ward for 200 miles. 

Long white 
view. * 


Stinson Beach came in 
Boy. what a place for a take-off!” 
said Junior, whose chief passion is avi- 
ation. 

On the between Bolinas and 
Olema, we found, in a deep ravine below 
the road, some interesting old lime kilns. 
Father photographed 2 


wav 


good-sized fir 
trees growing right out of the masonry. 


BURIED TREASURE 

We passed Drake's Bay, where in 1579 
that noble swashbuckler, Sir Francis 
Drake, dropped anchor. Out on Point 
Reyes, we all got out to walk around 
eves peeled for signs of Drake’s buried 
treasure. 

Returning to the highway, we drove 
along a long blue arm of the sea, To- 
males Bay, pausing a few moments to 
see the Indian mounds at Marshall: and 
then, from the town of Tomales, drove 
over to Dillon Beach, where we parked 
“or lunch. 

Then on with the road, through the 
golden hills awhile, and back to the sea 
at Bodega Bay, a harbor town that looks 
like a Breton fishing village. At the gas 
station we saw a leather-faced wrinkled 
old woman, with hard strong hands, and 
a money pouch that hung on a string 
around her neck. “Every 


day, rain or 


Only at Western Auto Supply Co. 
Can You Get ALL These late 
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SEE...HEAR... this superbly 
modern radio. Your own appre- 
ciation of fine radios will tell you 
far more than we can say. True, 
we do tell you this set gets every- 
thing that’s on the air, and gets it 
better. We do tell of its high-fidelity 
reception... perfected tone and sen- 
sitivity controls . . . easily changed 
push-button settings . . . unexcelled 
tone... selectivity... distance and 
beauty... BUT... your own eyes 
el, Sy a and ears will more speedily convince 
| eee ; = _ eo oe gene 
e : radio for only $99.95! Come in an 
ise Acoustic ances t aie Yep Our Nearest Store let us demonstrate. 
Gives aBeohula. tone fidelity. for Complete Information 


Blends tones, filters out distor. on these New Features 
tion, and gives full pte of 
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... Finer... More Beautiful! 
Greater Values Than Ever... 
That’s what everybody says about 
these 1938 models... AND... they 
ARE! Hear and see them ... compare 
them with other sets selling up to 50% 
MORE... you'll agree that at “Western 
Auto” you save on Top Radio Quality. 


| Western Auto Supply Co. 
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More Than 200 Stores in the West @ See Telephone Directory for Address of Nearest Store 
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mart table service. 
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rilliant design 
eae pieces for every usage, in exclusive 


I n erns. . from Renais- 
— mewaes ae ‘Modern haere 
pon et illiantly polished. Accent your table 
rn mble with the proper choice of poy 
You will find Rock Sharpe Crystal at lead- 
ing stores. Cataract - Sharpe 


Mfg. Co., Buffalo, N. Y 
DESIGNED CRYSTAL BY 


Sharpe 
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rurouch THe PANAMA CANAL 
TO 

LONDON e LIVERPOOL 

GLASGOW e ROTTERDAM 


rates $95) ano ur 

Apply to your travel agent or 
HOLLAND-AMERICA LINE 
ROYAL MAIL LINES, LTD. 


SAN FRANCISCO @ LOS ANGELES 
PORTLAND @ SEATTLE @ VANCOUVER 











YOUR OWN SHIP! A trip by freighter makes 
that ship forever ‘‘your ship.’’ There’s romance, 
adventure, in freighter trips — and personal ac- 
quaintance with every inch of the vessel. Our 
leaflet, Freighter Trips and Cargo Ships, tells 
where they go, what it costs, how long they take, | 
etc. 10 cents. Sunset Travel Service, 576 Sacra- | 


mento, San Francisco. 
rtable, Pleasant 


For A Com 
Lp Voyage... Jake - 
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USED IN 64 COUNTRIES 


shine,” the attendant told us, “she takes 
her net and goes out to fish with the 
other surf fishermen, standing knee-deep 
in the water.” 

Beyond Bodega we crossed the Rus- 
sian River by the beautiful, curved Jen- 
ner Bridge, and followed the coast up to 
Fort Ross. As we went along, I found 
myself remembering bits from a report 
on “The Russians in California” I’d 
given at a Woman’s Club meeting. 

“Fort Ross was a stockade of hand- 
hewn redwood, enclosing about 9 build- 
ings. The Russians founded it in 1812. 
Their Indian and Eskimo laborers—they 
brought Eskimos from Alaska—lived 
| outside the stockade. The famous Johann 
Sutter later bought Fort Ross.” 

Inside the stockade we went into the 
picturesque 125-year-old Greek Ortho- 
dox chapel. The cupola, the attendant 
told us, was hurled to the ground by the 
earthquake of 1906, but the old hand- 
| wrought nails in it kept it in one piece, 
and it was hoisted back into place. 

From Fort Ross to Gualala the coast 
is lovely. Occasionally we saw, between 
the road and the edge of the cliff, flocks 
of grazing sheep; sometimes, not far off- 
shore, small lumber ships; and some- 

times great flocks of leisured pelicans. 








FATHER FISHES 

We stayed at Gualala 2 days. Father 
was triumphantly successful with the 
|Gualala River steelheads. I darned a 
| bushel of socks. Frances sent off 5 letters, 
| all to the same address. Junior spent all 
| his time whittling wooden airplanes. 
The morning we drove from Gualala 


to Point Arena was one of the high spots 





le . . 
jin all our scenic experience. Along the | 


| coast dark wind-gnarled pines leaned 


| into the bright blue sky. The waves flung 


themselves against the rocks and became | 


white and rainbow spray. 

Passing Point Arena, with its white 
lighthouse in the distance, we came upon 
the quiet little town of Elk, which from 
the moment we saw it, won us all. There 
was a sleepy charm about the strung- 
along-the-clifftop single street of this 


| once-busy lumber town. Out on the rocky 


point we could see the rusty remains of 
railroad tracks which had been used in 
the lumber days. The trees were cut in 
the mountains, brought by rail to the 
mill there at Elk, sawed up, sent out the 
point on flat cars, and by cable swung 
through mid-air to the waiting ship an- 
chored just offshore. 

During the day we passed through 
several other little settlements with the 
same signs of “‘forest-to-freighter” lum- 


ber activities. In all but a few, the shrill | 


hum of saws and the tooting of whistles 
had been replaced by a dreamy atmos- 
phere of peace. 

At Mendocino, we stopped to see the 
carved-from-redwood group atop the 
Masonic Hall. I’d read about it in Sun- 
set. (October, page 5.—ED.) 

Junior wanted to be the driver the rest 
of the way to Fort Bragg, but Father 
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MEXICC 


= AWINTER Yarootice / 


MEXICO CITY in the winter enjoys all the 
supreme goodness of Nature!.. While other 
lands freeze below the zero line, in the Aztec 
capital IT’S 65 ABOVE, and all the glories 
of Springtime reing under a georgeously 
bright sky... 


Release yourself from the cold winds of the north- 
lands.. A few hours of air-conditioned travel and 
you are in air-conditioned Mexico City, basking 
under its mild winter sun, so invigorating and 
inspiring! * 


‘Your travel agent will tell you how very 
P and inexpensive your Mexi 
holiday can be when you use the diverse 
route. Ask him to route you via El Paso, 
and return via Nogales and the Pacific 
Coast, or viceversa. You will enjoy reading 
our latest folders free. Ten cents brings you 
beautiful seven color pictorial map of Mexico. 


NATIONAL RAILWAYS of MEXICO 


541 Monadnock Building San Francisco, Calif. 














HOW TO WATCH FOOTBALL. A dandy hand- 
book for the layman on the stands. Written by a 
coach and a wing back. Diagrams, glossary, simple 
language. 25 cents. Sunset Book Department, 576 
Sacramento, San Francisco. 
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West gave his usual answer—‘“‘Nope, 
none of that wild West driving today.” 

Junior forgot his annoyance when we 
reached Caspar. For an hour or more we 
paused by the bridge there. Father took 
pictures and Junior rushed madly from 
place to place, trying to watch every- 
thing—furious succession of logs head- 
longing down the “glory chute’’; agile 
lumberjacks hauling stubborn water- 
logged giants to the surface and floating 
them, fastened between buoyant logs, 
down-pond to the mill; sling-loads of cut 
boards swinging out over the bay to the 
little lumber tramp. (Two men, return- 
ing on the sling, looked like 2 marionettes 
on one string.) It was a noisy, busy, 
fascinating place. 

Suddenly we realized we were hungry. 
We decided to eat in Fort Bragg, 10 
minutes’ drive up the coast. We crossed 
the mouth of the Noyo River, crowded 
with fishing craft, and came into busy, 
thriving Fort Bragg. 

After lunch there, we went on to West- 
port, another active lumber town, and 
there Father (who talks to everybody) 
got to talking with a man 84 years old, 
who'd hauled ties in this country with 
horses, and hated the sight of a truck. 
“By the latest count,” he said, “I have 
17 grandchildren and 23 great-grand- 
children.” 

The road left the sea, and climbed 
inland into the Coast Range. From high 
on the crest of the range we could look 
miles eastward over the blue, wooded 
mountains. ““The trees grow so straight 
they look almost combed” was the way 
Frances put it. 

The road dropped sharply down the 
eastern side of the mountains, and be- 
fore we knew it we were on the Redwood 
Highway and parked in the sun-striped 
shade of a trailer camp in a redwood 
grove. 

WHAT WE LEARNED ON THE TRIP 

The Shoreline Highway is good maca- 
damized road all the way to Fort Bragg 
and a few miles beyond. The road through 
the Coast Range over to the Redwood 
Highway is about 15 miles of good graded 
dirt road. Father drove it cautiously, be- 
cause in places it’s narrow and steep. 

There were plenty of overnight sites 
for our trailer home, and we saw plenty 
of good hotels and cabin camps. 

The size of the catches we saw proved 
that the Gualala, Albion, Big, Garcia, 
10-Mile, Novarro, and Noyo Rivers, and 
Greenwood and Salmon Creeks, are all 
good fishing streams. 


An excellent book to take along on this 
trip is the third volume (just out) of His- 
toric Spots in California. It covers the 18 
Coast Range counties from Humboldt 
through San Luis Obispo. ($4.) For your 
copy of the Shoreline Highway map-folder 
the Wests took along, send a stamped ad- 
dressed envelope to the Sunset Travel 
Service.—Eb. 
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Yes, winter smiles on the West Coast 
of Mexico and your winter trip to 
Mexico just isn’t complete unless you 
include this charming, unspoiled sec- 
tion. You travel south from Tucson 
and Nogales to Mexico City through 
a land alternately painted with sunny 
villages, tall mountains, sparkling 
ocean. Shown here are some of the 
places you won’t want to miss. 
















GUAYMAS is the setting for South- 
ern Pacific’s fine and picturesque 
Hotel Playa de Cortés, now starting 
another brilliant winter season. On the 
warm Gulf of Lower California, the 
Hotel affords solid American comfort 
near the finest deep-sea fishing grounds 
in the world. Enthusiastic fishermen 
hook Giant White Sea Bass, magnifi- 
cent Jewfish, and ponderous Giant Ray. 






MAZATLAN, the movies’ favorite 
“South Seas” location, is a dream- 
town of pink and blue houses, cobbled 
streets, mariachi serenaders, white 
beaches and tall, willowy palms. 

GUADALAJARA, Mexico’s second 
largest city, is a mile above sea level. 
Here, you see skilled craftsmen weave 
sarapes, make beautiful hand-carved 
furniture, exquisite pottery and glass. 


From San Francisco to MEXICO CITY and back *90°° 


good in air-conditioned standard Pullmans. You can go one way West Coast Route, 
one way via El Paso if you wish. 

HAVE YOU READ “I've Been to Mexico”? All about an average tourist’s trip. 
We will send you a copy of this entertaining folder FREE. Write F. S. McGinnis, 
Dept. SU-11, 65 Market Street, San Francisco. 


Southern Pacific 


WEsT COAST OF MEXICO ROUTE 
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MOST 


THE 
IMPORTANT THING 


ABOUT A 


Home Loan 


To the. borrower, the most 
important thing about a 
home loan is the choice of 
a plan within his budget. 

This bank offers several 
ways to finance the purchase 
of a new home, or to re- 
finance an existing loan. 
But of even greater value, 
it offers the experience to 
help you select a loan that 
will meet your needs sound- 
ly both now and in the years 


to come. 


wee <5 7. Se 


to buy, build 


and refinance 

sata American Trust 
..to improve e 

and equip MONTHLY 

homes 


PAYMENT 
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Those Glamorous 
| West Indies 


Lots of Westerners want to cruise the 
| Caribbean and see the West Indies, but 
| few do, because the cruises have always 
| sailed from New York. Now the Holland 
| America Line makes welcome-to-west- 
|erners news by bringing its big trans- 
|atlantic liner Veendam around to New 
| Orleans (56 train hours from the Pacific 
| Coast) for a West Indies winter cruise: 
| 20 days, $245 all-expense first class, and 
| the pick of the Caribbean ports. Leaves 
|New Orleans January 15, February 6, 
| March 2. 

From New Orleans, which is worth a 
| day of anybody’s time before sailing, the 
| cruise ship cruises to Jamaica, a British | 
lisle which is a natural botanic garden, 
and whose beautiful Kingston Harbor | 
irivals Sydney and Rio. The stop at 
Cristobal, C. Z., is long enough for the | 
Atlantie-to-Pacific and back again trip 
by rail and steamer. And then you cruise 
to tropical Willemstad of the Dutcher- 
than-Holland island of Curagao—a town 
of medieval gabled houses and some 40 
nationalities, who speak an amazing mix- 
ture of languages known as the Papai- 
mentoe patois. Hint: Do your shopping 
here. It’s a free port—French perfumes 
are cheaper than in France, and unlike 





in Cristobal, always genuine. 

Then along to South America—to 
Venezuela. The northern end of the 
mighty Andes rises 9,000 feet right up 
out of the Caribbean, and Spanish-like 
little La Guaira, with red-tiled roofs and 
narrow streets, nestles like a spot of 
mosaic against its base. A wondrously 
scenic zigzag highway, ora railway, takes 
vou upland to Caracas—an unexpected 
charming old city of shady lazy plazas 
and avenues, old cathedrals, a univer- 
sity, a Moorish bullring—all this 3,000 
feet up in the mountains, 

Back to sea and you cruise to see 
Bridgetown, Barbados—an English town 
on a coral isle. The town has a Trafalgar 
| Square, big black English-accented po- 


| licemen, sparkling cleanliness, and a great 
many people for such a small place. This 
is the place to buy English woolens. 
Then to American-owned San Juan, 
| Puerto Rico—a typically tropical port | 
of swaying palms and glistening white | 





sands. 

Cuba’s the cruise climax and the car- 
nival port—Casino, Sans Souci, dining, 
dancing, life with laughter. 

The facts are: No passport’s neces- 
sary; no need to lug luggage around, be- 
cause the V’eendam’s your hotel in ports; 
summer clothes are what to wear: the | 
Sunset Travel Service is where to write 
| for descriptive folders and details. 











QUICK HEAT 
“for Cold 
Bathrooms 






Electric Heater 
saves money! 


Dress, shave, shower in cheery warmth with 
this new double-action electric heater. Ac- 
tually two heaters in one, Wesix radiates 
cozy, penetrating heat out the front—at the 
same time circulates clean, healthful, warm 
air out of the top to surround you with 
luxurious comfort. 

Because of this double-action principle, 
Wesix brings comfort far more quickly— 
and costs far less to use. 

Ideal around children — no hazards — 
nothing to fill or spill—approved by Good 
Housekeeping Institute and Fire Under- 
writers’ Laboratories. 

Built of light-weight, rust-proof alumi- 
num—has no moving parts—nothing to get 
out of order—unconditional five-year guar- 
antee, 

Use the Wesix anywhere — no special 
wiring required. Easily carried from room 
to room. Beautiful silvery finish trimmed 
in ebony black. 

Buy a Wesix portable today from your 
electric light company or any dealer selling 
electrical appliances. If your dealer cannot 
supply you, send $9.95—regular purchase 
price—direct to the Wesix Electric Heater 
Co., 2425 Wesix Building, San Francisco, 
California, 


WESIX Zz. HEATER 











SUPERIOR Heat Circulator 


A Furnace in your Fireplace 
Bi FNEINET 
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A PROVEN PRODUCT : 
Circulates warm air to all corners and into 
adjoining rooms. 

Burns wood, coal or gas. 
Write for full information 
SUPERIOR FIREPLACE CO. 
1046 S$. Olive St. Los Angeles 
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Here Comes 
Australia’s Big Year 


This big-as-U.S. country will celebrate 
its 150th year of settlement for a whole 
3 months of 1938. The dates are January 
26 to April 25, Australia’s summertime; 
and Australia’s greatest, gayest city, 
Sydney, will play host to the world. 

There'll be, for instance: a reenact- 
ment of Captain Phillip’s (1788) arrival 
and planting of the British flag of pos- 
session; fine yachts and Maori war canoes 
in regatta; a Venetian carnival that'll 
turn Sydney harbor Italian for a night; 
all sorts of athletics; and marvelous agri- 
cultural displays. And there'll more than 
likely be British royalty there. 

Things to see while you’re in Australia 
are hundredfold, but don’t miss: The 
often-called Eighth Wonder of the World, 
the Great Barrier Reef, 1,000 miles of 
polyp-built coral reefs and palm-tree- 
dotted coral islands, with prismatic un- 
derwater coral gardens. Australia’s 
Federal Capital, Canberra, which has 80 
miles of streets planted with 3 million 
trees—as many as 22,000 rose trees to 
a half mile of street. The Believe-It-Or- 
Not half bird half animal, the duck- 
billed platypus, and the equally unbe- 
lievable mangrove fish that climbs trees. 
And of course the adorable and adored 
Koala teddy bear. 

There'll be special railway cruises (in- 
cluding Pullman and meals) through the 
New South Wales pastoral country. 

In 46 days you can go from the Pacific 
Coast to Sydney, spend 9 days there, 
and see Hawaii, Samoa, Fiji, and New 
Zealand going and returning. The round 
trip steamer fare is $664 first class, $459 
cabin class, and in Australia you'll spend 
from $7 to $15 a day ashore, which will 
cover hotel. meals, and sightseeing. 

For folders on how to get there, and 
for literature on Australia’s Festive Year 
write the Sunset Travel Service. 


Two 
Best-Selling Tours 


How To SPEND CHRISTMAS IN Mex, 
Take the 2-week rail cruise leaving Los 
Angeles December 19; costing $197.75 
per person, which includes ALL expenses 
plus twin bed and private bath accom- 
modations, American diner service, tour 
conductor and social hostess, and on the 
itinerary all of Mexico’s bests. For de- 
scriptive folders and for tour connections 
from your city, write the Sunset Travel 
Service. 

Turovucu Arrica on Sarart. A length- 
of-Africa trip under the personal escort 
of Africa-experienced Captain George F. 
Shearwood. It leaves Shepheard’s Hotel, 
Cairo, January 16, goes 12,000 miles 
through the Dark Continent by rail, 
steamer, and motor, and gets to Cape- 
town April 15. Cost: $2,950 all-expense. 
Write the Sunset Travel Service for a 
folder on this Cairo-to-Cape Tour. 
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QUAKER STATE 





T. annoyance of being 


stuck is so easy to avoid, Take the time ow to drain 
out the quickly-stiffened Summer oil and greases. 
Put Quaker State Winter Oil in the crankcase and 
Quaker State Superfine Winter Greases in all other 
places where lubrication is needed. Then, with bat- 
tery and radiator in proper condition, you will start 
instantly in the coldest weather. 

Quaker State has played a major part in making 
Winter driving practicable. Through its great skill 
and long experience in refining 100% Pure Penn- 
sylvania Grade Crude Oil, Quaker State years ago 
was able to produce a Winter Oil of the three essen- 
tial characteristics: (1) to flow instantly (2) to lu- 
bricate at all driving speeds (3) to stand up. 

The Quaker State Winter Oil and Superfine 
Winter Greases you buy today are as modern as the 
newest automobile . . . insuring perfect protection 
for any car on the road. Made in two 
grades to meet all Winter weather. 

Quaker State Oil Refining Corpora- 
tion, Oil City, Pennsylvania. 


Retail price, 35¢ per quart 


CHANGE TODAY 70... 0 











WINTER O/L 


AND SUPERFINE WINTER GREASES 

















Wir1ne linoleum clean is only 
one of hundreds of handy uses 
for Hy-Pro. This safe bleach 
makes housework simpler. Won- 
derful in the laundry. It whitens 
clothes that used to be streaked 
and gray. Removes stains, mil- 
dew and scorch marks. Perfect 
for freshening refrigerators, 
wiping woodwork, cleaning 
sinks and drainboards. Sold by 
all grocers, in three convenient 
sizes. The Hygienic Products 


Co., Canton, Ohio. 


‘PRO 


MADE FOR THE MAKERS OF 


SANI-FLUSH 








AREAL BLEAC 
” LIQUID 
CLEANSER 
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Coon Hunting 
In the West 


Harold Lyons, of San Francisco, whose 
business is sporting goods, finds much of 
his winter pleasure in coon hunting. For 
years he’s hunted raccoons within a ra- 
dius of 50 miles of the center of busy 
Oakland, Calif. 

“The West has as fine coon hunting as 
any part of the country,” says Mr. Lyons. 
“Hundreds of western sportsmen would 
follow this sport if they only knew what 
they’re missing.” 

Any night after a rain, from Novem- 
ber through February, is the best time 
for coon hunting. Dogs are necessary. 
Dogs, in fact, are the very heart of the 
sport. 

The California raccoon averages about 
15 pounds. He lives in hilly country that 
has streams, lakes, and brushy canyons, 
or sometimes in marshy or mountain 
country. A coon likes a good fat chicken 
when available, so he’s often found living 
not far from civilization. By day he’s 
asleep in his den—a hollow oak, a rocky 
cave, or a tunnel among the tules—and 
he comes out at night. 


“A-HUNTING WE WILL GO” 
“About 3 hours after sunset you start 
out,”” says Mr. Lyons. “You take a 3- 
cell focusing flashlight, a steerhorn hunt- 
ing horn, a .22 pistol or rifle—and of 


course your 2 or 3 dogs. 

“A foxhound is chosen partly for his 
beauty and his voice, but in a coon dog 
it’s brains and brains alone that count. 
He needs more grey matter than any 
other hunting dog.” 





If you had a hundred dogs, you’d 
probably get only one or 2 first-rate coon 
dogs out of the lot. An almost-thor- 
oughbred hound pup (a little mixture 
for coolheadedness) is considered best. 
Training is long and exacting, and best 
results can’t be had under 5 years of age. 

ON THE SCENT 

You hike out into likely coon country, 
which is likely to be rough going at night. 
The dogs pick up a coon scent and start 
to follow it. (You’ve trained them not to 
follow deer scents.) 

Occasionally one of your dogs will start 
off into country you won’t want to enter. 
Here’s where you emulate Gabriel. The 
horn’ll bring him back. 

In following the hounds you follow 
your ear; so if it’s windy you have to 
stop frequently and get out of the wind, 
to hear the dogs ahead of you. You can 
tell by a dog’s voice, even at a distance, 
whether he’s treed his coon. He’ll be 
“chopping it off” with short, sharp barks. 

A good coon dog, says Mr. Lyons, will 
make sure the coon is in the tree, by 
making large circles around it. If the 
coon has jumped to another tree, and 
come down and scuttled off in another 
direction, the hound will pick up the 
scent in his circling and be off again. 
When he knows he has his coon treed, 
he’ll stay and give his “tree” bark till 
you come. 

You rush up and do one of 2 things. 
shoot the coon or climb the tree and 
jump him out. In the latter case the dogs 
usually kill him. A coon fights tooth and 
claw, and can swim. If the fight is car- 
ried to a stream or lake his chances of 
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"YOU TAKE A flashlight, a steerhorn hunting horn — and of course your dogs. A coon dog 
needs more brains than any other hunting dog" 


SUNSET 


} 


getting away are even or better—unless 
the dogs have been trained to the water. 

Most coon hunters skin their coons, 
tack the skins on boards to dry, and then 
at the end of the season pool their skins 
and sell them. A good skin brings about 
$3.50. 

The meat, roasted or pot-roasted, is a 
delicacy. Its taste is somewhat like veal, 
somewhat between duck and quail—_with 
no suspicion of gamey flavor if it’s been 
hung 4 or 5 days. 

Raccoons are “predators” in Cali- 
fornia and can be hunted any time. In 
Oregon the season’s November 15 to 
February 15. In Washington (permitted 
in western counties only), it’s November 
1 to January 15. 





Outdoor Calendat 


Except in California, every November 
day is a duck day in the West... . Be 
sure the tules are well up around your 
blind. . . . Be sure you have compass 
points marked on the inside rims of all 
blinds and that they tally with each 
other, so your “Mark West!" will mean 
“Mark West" to your partner. . . . If 
you use a duck call, don't over-use it. 
. . « Don't be in a hurry to shoot. Let 
‘em come in... . Don't stand up to light 
that pipe too often. Ducks will be scarce 
this year. . . . For the whole truth about 
cooking both ducks and geese, see Sunset 
of a year ago, page 49, and for a grand 
duck sauce, see page 38 of this issue. 

Elk season in Oregon (certain coun- 
ties) lasts from November 8 to 18. And a 
special elk season in the Flagstaff section 
of Arizona from November 20 to Decem- 
ber 5. Take sufficient rope, and skin- 
ning knives, hatchet, or ax, and shovel, 
to care for the elk after you've shot him. 
Immediately bleed him, and remove the 
entrails. Then, same day, hang up, skin, 
and leave hanging till thoroughly cool. 

And bear. The season's open this 
month practically everywhere. Consider 
the beautiful Marble Mountain Primitive 
Area in Siskiyou County, Calif., or Mon- 
tana, north of Yellowstone. 

And this being November, and turkey 
being the dish-of-the-end-of-the-month, 
try a wild turkey hunt in Arizona, New 
Mexico, or old Mexico. Takes you into 
swell country, pits your wits with those of 
some mighty wary birds. Either shotgun 





or rifle. 








Good News 


OuTpooRsPEOPLE who are planning 
Mexico trips this season and aren’t sure 
how to go about seeing outdoor Mexico, 
attention! Otis McAllister, a California 
mountaineer now living in Mexico, will 
arrange special outdoor tours for groups 
of 12 or more. For example, he suggests 
a 3-weeks-in-Mexico tour using bus from 
Laredo to Mexico City and back, with 
stopover at Monterrey for a climb of the 
famous Saddle Mountain, and a visit to 
the Huasteca Canyon and Horsetail For- 
est. From the capital, ascents of Popo- 
catepetl, 17,794 feet, and Ixtaccihuatl, 
16,200 feet, and trips to the Nevado de 
Toluca and the Desierto de los Leones. 
Address Otis McAllister, Apartado Pos- 
tal 1908, Mexico City, D. F. 
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F comr ORTS 
NO STOVE EVER 
COMBINED BEFORE 


Here’s the ideal heating stove for 
Pacific Coast homes, cabins and small 
business houses. The oil burning 
SUPERFEX Heat- 
Director offers four 
comforts never com- 
1. With 
its patented shutters 
closed, SUPERFEX 
circulates heated air. 
2. With its shutters 
opened wide, it radi- 


bined before: 





ates heat out into the 
For a chilly spot 
in any room, get 











j 
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Superfex Heat-Director No. 1035 


room on one, two or three sides. 3. With 
shutters adjusted at any desired angle, 
heat is thrown downward to warm the 
floor. 4. It offers the flexibility and 
cleanliness of modern oil heating. 
The new SUPERFEX is especially 
designed to burn any one of a wide 
variety of fuel oils. 

SUPERFEX is made in several sizes, 
all in beautiful modern design and 
rich two-tone brown porcelain enamel 
finish. Ask your dealer about easy buy- 


ing plans. Send for our free booklet. 


SUPE RFIFEX 


OlL BURNING HEATERS 





a handy portable 
PERFECTION 
Heater. Modern 
beauty with qual- 


RADIATING HEATERS. 


ity finishes. 10 to Nome ————___-__ 
12 hours of warm SR or EB ences es 
comfort froma gal- County____ ioe. 


PERFECTION STOVE COMPANY © 1280-45th Street, Oakland, California 
Please send me the booklet about SUPERFEX HEAT-DIRECTORS and 


___. Post Office _ 


_ State wi ae 





lon of kerosene. 
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Catnip Trail 


HIS charming staired pathway leads up from a perennial walk 


to a terrace, at Mrs. Fred Remington Greene's residence in The 
Highlands, Seattle. The edging of the pathway is Nepeta mussini, a 
kind of catnip. Landscaping by Butler Sturtevant of San Francisco 
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War and Peace 


The picture at the top of this page 
undoubtedly reminds you of geography- 
book pictures of Stonehenge in England. 
This is the Stonehenge of the Columbia, 
an American monument to dead war- 
riors and to peace. 

During the World War, that great 
Northwesterner, Samuel Hill. of Mary- 
hill, Wash., visited the original Stone- 
henge, the prehistoric sun-worship 
ground on Salisbury Plain, England. He 
was with Lord Kitchener. Looking at 
the altar stone in the center of the circle 
of great monoliths, Kitchener said “Here, 
4,000 years ago, the ancients offered 
bloody sacrifices to their heathen gods 
of war.” 

“Four thousand years,” said Hill, “and 
we're still sacrificing the blood of youth 
to the gods of war.” 

Hill came home to Maryhill with the 
idea of building another Stonehenge—as 
a monument that would stand in ever- 
lasting memory of the hero dead of his 
county and would also make men pause 
before marching to pour their lifeblood 
on another war’s grim altar. The location 
he chose for it at Maryhill is a beautiful 
one on the brink of the gorge of the 
Columbia River. He got Professor W. W. 
Campbell, later president of the Univer- 
sity of California, to take astronomical 
observations during the eclipse of the 
sun on June 8, 1918, to decide the exact 
positioning of the new sun-temple. The 
altar stone was dedicated by Klickitat 
County veterans in July of that year. 
The finished memorial was dedicated in 
1930. 

The Stonehenge of the Columbia is a 
replica of the way the English Stone- 
henge looked in its original condition. 
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Mexico 
Sunset Lathhouse 

J , R trhoal 
Sydney B. Mitchell . 





There’s a circle of 30 stones (days of the 
month) topped by a “railing” of stones 
laid like flat arches from one upright to 
the next. Inside this is a circle of 40 
smaller stones, without arch stones. And 
inside this inside circle are 5 “trilithons,”’ 
or 3-stone arches standing in a horseshoe 
around the great altar stone. 

Like its prototype at Salisbury, the 
Stonehenge of the Columbia is so ar- 
ranged as to “clock” the sun on its sum- 
mer-to-winter, winter-to-summer jour- 
ney. The stones are spaced with regard 
to the summer and winter solstices. 

To all in the vicinity, Sunset recom- 
mends an Armistice Day pilgrimage to 
the Stonehenge of the Columbia (12 
miles south of Goldendale, Wash.), and 
some earnest contemplation, in this time 
of strife, upon war and peace. 


People in Glass Houses 


We have a friend who’s frankly hostile 
to ultra-modern houses. He says they’re 
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too white and have too many windows. 
He thinks every house should have a few 
dark nooks and corners where a man can 
curl up and have a little peace and 
privacy. 

The other day our friend rushed in 
chuckling over a story he’d just heard. 
It seems a friend of his had moved into 
a very modern house—all glass and sun- 
light. At first she was dazzled by all the 
unaccustomed brightness. But now she’s 
happier. ““When I start to do my morn- 
ing housework,” she says, “I just put on 
a pair of dark glasses.” 


True Stories 


Of all the reader-contributions that 
come to Sunset each month, there’s one 
kind we read with special pleasure. We 
call them “Adventures in Homebuild- 
ing,” and thev’re the stories—in words 
and pictures—of husbands and wives 
here in the West who’ ve built their homes 
with their own hands. 

If there were room we'd like to print 
them all, every word and every snap- 
shot. But as there’s not, we've picked 
out 4, and taken excerpts from them. 


I 
Mrs. Earl B. Stewart, charming 
French wife of an American engineer, 
sends a story of homebuilding from the 
ground up. It’s the story of Rockridge, 
the home she and her husband built on a 
hilltop near Santa Rosa, Calif., looking 
out over the Valley of the Moon. Just 
before the depression they purchased a 
50-acre site and prepared plans for their 
home. Then the depression struck. Here 
are bits of what happened next: 
‘“‘We lived in a cabin among the trees 
until the time came when we could start 
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TOM DOYLE, old time sailmaker. Sailmaking's in demand again. In his loft in Long Beach, 
Calif., Tom has plenty of sewing to do. (See story on this page) 


our dream house. Then one evening my 
husband said ‘Would you know how to 
build a house?’ I didn’t know exactly what 
he meant, but anvhow I answered ‘yes.’ 
That night I hardly slept. The next morn- 
ing a truck loaded with sand and cement 
came. After it left, my husband and I stood 
facing each other, looking at the material 
that was to be the nucleus of our future 
home. I felt confident that he was just as 
nervous as I. But there was not a minute to 
be lost. He took a pick and I took a shovel 
and together we began to dig the founda- 
tions of our home. . . . Now that it’s 
finished, each stone has its history. We can 
point out to one another and say ‘Do vou 
remember what a time we had to put that 
stone in place?’ ”’ 


II 


Just as strenuous, just as successful is 


the story told by Mrs. Douglas Black, of 


Claremont, Calif. It’s a tale of another 
one of the many Western families that 
refused to let their homebuilding plans 
be delayed by the depression. 


“Our house dates back to 1932,” she 
writes, ‘when our finances began to run in 
reverse instead of forward. . Our only 
asset was 5 acres of raw land. Fortunately 
an architect bought some of the land, and 
agreed to make part of his payment by 
drawing our plans and supervising con- 
struction. As if we were a couple of 
gophers, my husband and [ began burrow- 
ing—exeavating for the basement of our 
new home. Soon our enthusiasm became 
contagious—my father and father-in-law 
joined the labor gang, asking only strength- 
ened muscles as payment for their work. 
.... Yes, it was hard work, this creation of 
a home, but we enjoyed it. And as our 
lemon trees and children grow up, I expect 
we shall look back on our earlv struggle as 
the real adventure of our lives.” 


III 
From Santa Barbara, Mrs. Gordon 
Macleish writes of her homebuilding ad- 
ventures as the wife of a civil engineer 


is. 


who is often assigned to construction 
projects in wild, undeveloped sections. 


“Tt’s never ceased to delight me,’ she 
writes, ‘‘that when we’ve finished our job 
at the end of 2 or 3 years, we always leave 
an attractive home in place of the con- 
struction-camp type of cabin we found on 
our arrival On our last project we 
remade the house inside and out. It was 
fun, too. On week-ends the young engineers 
came up from the bunkhouse to help us out 
and join in a pienie lunch. They mixed up 
buckets of cold water paint and we all 
splashed away, the children helping too. . . 
It’s amazing what miracles can be worked.”’ 


IV 
And fromSeattle, Mrs. Raymond Robi- 
son, staff member at the Seattle Public 
Library, writes of a house that’s a boat. 


“Our friends thought us mad when we 
bought a houseboat,’’ she writes. “But we 
were desperate. Apartment rents were soar- 
ing. Small furnished houses were impossible 
to find. We had just been married and our 
debts outweighed our slender assets. So we 
listed the advantages and economies of a 
houseboat and decided to buy one. After 
weeks of search we found one on Lake 
Washington only a short distance from 
town. ... It took us 6 months to finish and 
furnish the interior, but we did it all for 
only a small sum—about what most people 
pay for a second-hand car. We evolved a 
congenial combination of the Cape Cod 
and Nautical stvles of decoration, with 
natural wood walls, chintz draperies 
braided rugs, lanterns, and maple furniture. 
Large French windows look out on the 
never-ending always-changing scene float- 
ing by in our front ‘vard’. We wish more 
people might experience the fun and ad- 
venture of houseboat living.”’ 


Sunset admires the courage and re- 
sourcefulness of people like these, who 
in the face of temporary obstacles let 
nothing keep them from the fun and 
adventure of homebuilding. We salute 
them as true Pioneers in Western Living. 


What's New in 


Sailmaker 


Sixty-odd years ago, when “ships with 
bright sails spread” passed out through 
the Golden Gate to the ports of the world, 
the sail-making shop of Doyle, on Clay 
Street in San Francisco, was famous. 

Today Tom Doyle, the last of the 
family, still pursues the craft his father 
taught him. In his roomy second-floor 
loft in Long Beach, Calif., he has. figura- 
tively and literally, “sailed” through lean 
years into a snug harbor of prosperity. 

Tom Doyle’s a busy man these days, 
for sails are in demand again. The rea- 
son? Well, first there’s the quickened 
interest in yachting. And second, there's 
been a steady demand from the motion 
picture studios for authentically-de- 
signed real sails to use in sea-going films 
like Mutiny on the Bounty, Captain Blood, 
Captains Courageous, Souls at Sea. 

The Doyle sail loft is on Long Beach’s 
Ocean Boulevard, overlooking the blue 
Pacific. At the windows, curtains made 
from old sails flap lazily in a sea breeze. 
And there Tom sits in the midst of 
mounds of snowy canvas and rolls of 
stout sailcloth, plying one of the most 
ancient trades in the world. Needle-and- 
palm, in time-honored fashion, he’s sew- 
ing fine sails for a racing vacht, or per- 
haps for some meticulously authentic 
pirate craft of the movies. As he sews, he 
tells vou about old sailing days in the 
70s and *80s, when “Doyle” was svnony- 
mous with “‘sail.”’ It was then that Tom, 
with 3 older and 3 vounger brothers, 
learned his trade on the San Francisco 
waterfront. 

With the opening of the Panama Canal 
and the increased use of steam power, 
Tom says, it seemed for a time as if the 
sail-making business was done for. No 
more apprentices were taken on at the 
Doyle shop. “I used to tell the boys,” he 
relates, “that there wasn’t any use learn- 





TOM DOYLE made the sails for, left to 

right, the Pandora and the Bounty, the ships 

in Metro-Goldwyn-Mayer's great sea picture, 
Mutiny on the Bounty 
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COURTESY U. S. FOREST SERVICE 
DISCOVERY. District Ranger R. N. McCul- 
lough and the historic pioneer wagon wheel 
found on the Snoqualmie National Forest in 
Washington. (See story on this page) 


ing the trade when no one wanted sails 
any more. But now good sailmakers are 
in demand again and they're mighty 
scarce. Oh, there are a few amateurs,” he 
admits, “but shucks. most of *em don’t 
know a jib from a mains’l.” 

Now, after the lean years, Tom Doyle’s 
ship has come in—and it’s a sailing ship, 
too. So he sits amidst his canvas, busy 
and happy. And Mrs. Doyle, a full-time 
partner in the business, sews busily at 
her machine, making the pennants or 
pirate flags, as the case may be, that top 
the masts that carry the sails that Tom 
makes. 


Wagon Wheels 


While we were rounding up for this 
issue some interesting uses of old wagon 
wheels (see pages 18 and 19), there was 
discovered, near Naches Pass in the Sno- 
qualmie National Forest in Washington, 
a wheel that had belonged to a pioneer 
wagon train, probably the historic Long- 
mire wagon train of 1853. Forest Service 
guard Edward Gross came upon it while 
searching for smoldering fire after a 
lightning storm. 

The wheel’s huge oak hub, long-since- 
loosened spokes, and rusty hand-welded 
iron rim are typical of the sturdy crafts- 
manship of the wheelwrights who helped 
make the ox-drawn covered wagons the 
pioneers rolled westward in. 

Though later pioneer caravans also 
-ame via Naches Pass, there’s good rea- 
son to believe that the wheel is from one 
of the 2 wagons that the original 1853 
expedition had bad luck with. 

There are only 2 living survivors of 
that historic struggle over the Cascade 
Mountains—George H. Himes and Le- 
ander Baker, both of Portland and both 
over 90. The expedition, Mr. Himes re- 
counts, came to a seemingly hopeless 
halt above a sheer bluff near Naches 
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Pass in the late fall of ’53. John Long- 
mire, the leader of the emigrant train. 
ordered oxen killed, strips made from 
their hides, and the wagons let down the 
bluff. Two of the wagons were lost in the 
process. The others made it. and the 
remaining oxen, having been led around, 
were hitched to them, and the party 
went on, eventually reaching the settle- 
ments south of Tacoma. 


Sounds Reasonable 


Birds go for newly-sprouted sweet pea 
plants like ducks go for water. In no time 
at all they Il clean up a whole row of them. 

We haven't tried it vet, but a 
southern California grower gives us this 


out 


tip about protecting sweet peas. He says 
you can fool the birds by planting a row 
of radishes in front of the sweet peas. 
The young radish plants appear quickly 
and the birds fill up on them. When the 
birds finally notice the sweet peas, theyre 
no longer young and tender and palat- 
able. It seems that sweet pea plants have 
a bitter taste after they get a few inches 
high. 

We’re going to try this method in our 
own garden. Radish seeds are only a 
nickel a packet, and most of our new 
sweet peas cost two bits a packet. The 
nickel investment may save the two bit 
one. 


Home Work 


University extension courses 
planned for people who like to go on 
studying and learning—“‘growing” after 
they're grown up. 

Right now there are hundreds of these 
courses in progress at Western univer- 


are 


sities. They cover every sort of subject 
from Accounting to Zoology. 

Of them all, we think our favorite is 
the course on “Home Mechanics” which 
is being given this vear, for the first time, 





by the University of California at Los 
Angeles. 

The course is planned especially for 
husbands and wives, and its purpose is to 
give practical instruction in the 1001 
mechanical details involved in running a 
house and an automobile and a garden in 
this modern mechanical world. 

The announcement of such a course 
looks a bit strange in a university cata- 
logue, surrounded by so many announce- 
ments of learned subjects. But it seems 
so eminently sensible that we’re repro- 
ducing it here. Read it over and decide 
for vourself whether vou'd get an A or an 
E in the final examination if you took 
the examination right now. 


805 A-B. HOME MECHANICS 


Mr. Thomas A. Watson-—Packing faucets; re- 
placing washers. Repairing garden nose; adjusting 
sprinklers; sharpening and adjusting lawn mowers 
and other garden tools. Repairing wiring in lamps 
Oiling and adjusting sewing machines, electric mix- 
ers, vacuum cleaners, etc. Checking electric stoves, 

ind fans. Replacing fuses in the house and 

1utomobile. Adjusting gas burners in gas 
stoves and water heaters. Changing bulbs in auto- 
mobile lights; cleaning reflectors, and adjusting 
headlights; minor automobile repairs 


toasters 
in the 


Because of our interest in the course, 
we stopped in the other night at the 
University of California Extension Head- 
quarters, 815 South Hill St., Los Angeles, 
and visited the class. 

Afterwards we talked to Mr. Watson, 
who is an Associate in Mechanic Arts 
at U. C. L. A. He believes that Home 
Mechanics has a definite place in present- 
day education. 

“It helps people adapt themselves to 
this age,” “New 
mechanical appliances are appearing on 
the market daily. A course of this kind 
helps people to use them intelligently, 


mechanical he said. 


and to differentiate between superior and 
inferior types of equipment.” 

We like the idea of this new course in 
Home Mechanics. We predict that it’s 
going to become a permanent part of the 
curriculum at U. C. L. A., and we hope it 
spreads toother Western universities, too. 





200,000 Of 


LAST MONTH we counted up and found 
that no less than 279 people had con- 
tributed something to the October issue 
of Sunset. What pleased us most was 
to see that the majority of these people 
werent professional contributors. They 
were simply Sunset readers who sat 
down to write us a letter about some 
new idea, send us a snapshot, or pass 
along a recipe or a garden tip. They 
did it because they thought their con- 
tributions might be of interest to other 
readers like themselves. 

Sunset is very proud of its growing 
staff of reader-contributors. We believe 
that they’re one of the main reasons for 
Sunset’s continuing success. Thanks 
to them, ours is a magazine created 





Us 


largely from the letters of thousands of 
readers—western men and women, send- 
ing in practical, home-tested ideas, 
straight from their own kitchens, gar- 
dens, and workshops.On page 57 of this 
issue appears an announcement which 
will interest all present and future 
reader-contributors. 

The mailbag method is an unusual 
way to edit a magazine, but we believe 
it’s a good way. We want every one of 
Sunset’s 200,000 subscribers to think 
of himself or herself as a contributor. 
We want them to feel that our pages are 
a place where they can share their good 
ideas with all their neighbors in the 
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Two wheels that have rolled many miles now 
rest as stair rails. Wayside Colony, Long 


Beach, Calif. Photo by Cawood 


Simple enough, and very fetchingly rustic, is 
this wagon wheel gate on a southern Cali- 
fornia gerden path. Photo, Mott Studios 


HORSE AND BUGGY DAYS may be gone but they’re 
not forgotten! These pages show 5 ways in which 
wagon wheels are being used in Western homes: as 
lamps; as chandeliers; as stair rails; as gates; as ‘‘cen- 
ters of interest’ for house or garden walls. A cov- 
ered wagon wheel made before 1850 is a find. Those made before 
1850 usually had 14 or less spokes. Those made after 1850 usually 
had more than 14. The wagon-hub lamp shown above was 
designed by Ben Young of El Rancho Pequeno, Santa Fe. If you'd 
like to make one, send Sunset 10 cents for a complete How To Do It. 


Chandeliers. Left, lamps under. T. M. Widrig's home, Seattle. 
Photo, McBride-Anderson. Right, lamps above. San Fernando 
Valley ranch of Paul Kelly, screen star. Photo, Martin-Smith 


The farmyard motif in exterior decoration. Old wheel used as 
a center of interest on the side of the Streeter Blair house 
at Brentwood, Calif. Photo by Cawood 





Another “center of interest” use — this time in a garden. 
Note patternistic effect with lines of building. At the 
Tuffli residence, Encino, Calif. Photo, Mott Studios 


This wagon wheel gate welcomes, and this cowbell an- 
nounces, guests at the Santa Monica rancho of Sol Lesser, 
Hollywood producer. Photo, Principal Productions 


Wagon wheel chandeliers are especially at home in log 
cabins. Note chandelier's harmony with rough walls and 
rustic furniture. Photo courtesy Page & Hill Co. 


This wagon wheel gate and lath-construction arch are the 
entrance to the service yard at the Rupert Murray resi- 
dence in Los Angeles. Photo by Congleton 
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Above: This screen fence creates a garden 


court, almost as private as a room in the house. Front 
view of the Milton A. Bremer home at Baywood, Calif. House 
and fence both by architect Leo Sharps of Burlingame, Calif. 


Left: The doorway to the 
outdoor room. Note how 
well fence and gate, in 
general and in detail, 
accompany Cape Cod 
Cottage architecture 


Below: The floor plan 
shows how truly a part 
of the house the fence- 
screened garden court 
is. With terrace for rest, 
and lawn for play 
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== HAVE these main functions: 
1. To mark boundaries. 2. To keep out 
trespassers, human and animal. 3. To 
shield from wind. 4. To screen from ob- 
servers. Hence the term “‘screen fences.” 
5. To conceal service yards. 

In marking boundaries, fences serve 
not only a legal but also a pleasant 
psychological purpose. A homeowner's 
ownership of his property is more soul- 
satisfying if his eye can see with pre- 
cision the exact outline of his domain. 

There’s psychology in the trespasser 
angle, too. A fence doesn’t have to be 
an absolute baffler. It’s just that un- 
desirables hesitate at any barrier. 

In keeping animal intruders out, fences 
protect children and gardens. (And fences 
also keep dogs and children in.) 

Fences make good windbreaks for 
areas not protected by trees or shrubs. 

Fences provide privacy. (This is per- 
haps their chief usefulness nowadays.) 
Unless it has privacy, home life hasn't 
the essential intimacy. 

In concealing service yards fences do 
a duty every homeowner owes to the 
public. 

Remember that the fence must suit 
the house and the landscape. You may 
fall in love with a rustic paddock fence, 
but don’t expect it to live peacefully 
with a refined Georgian house, or a for- 
mal Italian garden. 

On the page opposite Sunset presents 
6 fences designed specially for Sunset 
readers by Willa Clair Cloys, well-known 
landscape architect of Redwood City. 
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Monterey 


Goes well with Monterey or California Colonial 
homes. Unpainted rough-sawed redwood or 
painted surfaced pine. 6 by 6 posts topped by redwood stakes, points driven into the ground, 
vine racks. | by 4 horizontals on both sides. provide variety by groupings of long and short. 
| by 4 and | by 12 verticals with rounded tops Two | by 4 horizontals. Natural or painted 


For the informal house. Orderly version of the 
popular ‘grape stake’ fence. Three lengths of 
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Meaning Lynn, Massachusetts. A dignified white 
painted fence that captures perfectly the 
Colonial spirit. Surfaced pine. 8 by 8 posts, 
chamfered, with turned caps. Three 2 by 4 hori- 
zontals. / by 2 lattice, 2 lengths 2 by 6 boards 








Provencal 


A Southern France motif that is charmingly un- 
sophisticated. Any local saplings, wired to a 
(preferably handhewn) frame of 6 by 6 posts 
and 2 by 4 rails. Delightfully “indigenous” for 
country homes, or to screen farmyard utilities 








A suggestion of a villa on the French Riviera. 
Sophisticated. White painted pine. Specially 
effective with foliage background. 8 by 8 posts, 
turned caps. Rustic or clapboard base of inverted 


V's. Openwork of Y/ by 2 and | by 2 boards 
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Louvet 


New and smart, in key with the architectural 
vogue for the shutter motif. Venetian blind 
effect—complete visual obstruction—real pri- 
vacy. Made of painted surfaced pine. By varying 
widths and spacings, much variety is possible 


Gee ctcen Fences For Sunset Fs Speer 


Designed by Willa Clair Cloys, Landscape Architect 
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He ABOVE, standing on a roof, with the moun- 
tains Popocatepetl and Ixtaccihuatl behind him, 
is a charro, or gentleman cowboy. He invites you 
to Mexico. Now is one of the best times to go. 
It's the dry season; the weather is delightful; you 
wear summer things in the lowlands, fall things in 
Mexico City. It’s the bullfight season. And at 
present the exchange is over 31/2 pesos for your 
dollar. By motor, Mexico City is about 2 days 
from Laredo, Texas. By rail, it's about 4 days from 
Los Angeles; by steamer, about 41/2 days; by air, 
13 hours 45 minutes. These pictures were taken 
by Jim and Florence McClure, just back from 14 
months and 23,000 motor miles in Mexico, scouting 
for the National Automobile Club. For all about 
trips to Mexico, write the Sunset Travel Service. 








Nets drying in the wind at Janitzio, a fishing village on Terrace view of the cathedral at Tasco, a city which is one 
an island in Lake Patzcuaro of Mexico's most charming 


The cathedral at Tepozotlan'— Tiny silvery breakfast fish A curbstone remedy-seller in 
rococo architecture netted in Acapulco Bay the market at Uruapan 


Huasteca Canyon. Saddle and oxcart A Mexican rural restaurant's cook prepar- 
comprise much of Mexico's transportation ing one of those tasty Mexican dishes 
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This Month in the Garden. 








GARDEN CALENDAR 
What to Plant 


Continue planting the popular 
spring bulbs such as tulips, daffodils, 
and hyacinths. Plant plenty of lily 
bulbs for summer bloom. This is the 
start of the planting season for trees 
and shrubs. Get at least one new 
specimen. Gardeners with plenty of 
space should remember to plant a few 
fruit trees and berry vines. Improved 
varieties with better fruit are avail- 
able. This is the month to start seeds 
of next spring’s sweet peas. Sunset’s 
GARDEN Movie for September °36 
shows how to prepare planting trench. 
Other seeds that can be started now 
in a coldframe or flats are: stocks, 
coreopsis, snapdragons, flax, forget- 
me-not, cineraria, arctotis, nemesia, 
and petunia. Plants ready to be set 
out now include wallfiowers, prim- 
roses, columbine, violets, pansies, 
bleeding heart, pinks, violas, canter- 
bury bells, and verbena. 


Pruning & Dividing 

Southern Californians should not 
prune hibiscus now. Wait till April. 
Cut back honeysuckles, so they'll be 
neat next spring. Prune geraniums, 
pelargoniums, and marguerites. Don’t 
be afraid to cut armfuls of branches 
from berried plants for indoor deco- 
ration. It serves as pruning too. Most 
perennials can be lifted and divided 
now. Among those ready are acanthus, 
agapanthus, anchusa, billbergia, cam- 
panulas, creeping veronicas, crinum, 
doronicum, eryngium, fall asters, gail- 
lardias, Japanese anemones, heu- 
chera, pentstemon, phlox, polyanthus 
primrose, thalictrum, and vinca. 


° 

Spraying & Upkeep 

Clean up ail garden debris. Fallen 
leaves and dead plants give garden 
pests a chance to hide away for the 
winter. Valley gardeners should dig 
their dahlia bulbs and store them in 
cellars to be safe from heavy frosts. 
Azaleas and rhododendrons should be 
given their annual mulch now. It 
should be 3 inches thick. Peat moss is 
the best mulching material. Rotted 
pine needles or oak leaves are next 
best. Work plenty of barnyard or com- 
mercial fertilizer into flower beds now. 
Madonna lilies, the only ones which 
produce foliage now, should be 
sprayed with bordeaux mixture to 
prevent the dreaded botrytis disease. 











Portland Expert Grows 
Tulips and Roses Together 


Everyone admires the beautiful Lam- 
bert gardens in Portland. There’s always 
something in bloom and the gardens are 
as neat as a pin. Not everyone quite 
realizes that the beautiful spring display 
of tulips occupies the same beds which, 
because of their roses, are the hit of the 
gardens in June. Cutting back the rose 
bushes almost to the ground is the an- 
swer, and here’s how Mr. Lambert does 
it. 

In the fall he cuts back the bushes 
uniformly to about 12 inches. This pre- 
vents the branches from whipping 
around in the winter winds and removes 
tender growth which might freeze. This 
thinning permits the easy planting of 
tulip bulbs in between the bushes. He 
prunes and plants in November before 
the freezing weather. 

In the latter part of February, when 
he’s certain that danger of further heavy 
freezes is about over, Mr. Lambert prunes 
the roses again. This time he thins the 
bushes to 3 or 4 canes and cuts them 
back to 6 inches. 

The tulips develop into big 30-inch- 
high plants and completely cover the 
rose bushes—which, however, are com- 
ing along all the time. 

After the tulip flowers have faded, the 
plants are removed from the rose beds. 
Mr. Lambert believes in planting fresh 
top-sized tulip bulbs every year, so he 
disposes of the old ones. 

The rose bushes then are heavily 
dressed with fertilizer, and 4 to 5 weeks 
later the Tulip beds are miraculously 
changed to rose beds. Visitors to the 
Portland Rose Festival in June always 
find the Lambert gardens in full bloom. 

Gardeners north of the San Francisco 
Bay Region can use this idea in their 
own gardens. It will give more space for 
growing spring blooming bulbs. South of 
the Bay Region though, gardeners aren’t 
advised to try this treatment. The roses 
wouldn’t respond as quickly and the 
drastic cutting back would hurt them. 


Plant Boxes 
Defeat Tree Roots 


Growing primroses in shallow boxes so 
they won't have to contend with the 
nourishment-robbing roots of nearby 
trees and shrubs is a new idea and a good 
one. It was developed by Hugh Logan, a 
recognized master in primrose culture, in 
his tree-surrounded garden at Inverness, 
Calif. Northwestern gardeners can em- 
ploy the box idea to special advantage, 








BELOVED. Mary A. Greer, the cher- 
ished president of the San Diego 
Floral Society, admiring a rare aloe 


and so, too, can city gardeners who have 
paved or concrete courtyards. Tuberous 
begonias, as well as primroses, will bene- 
fit by this treatment. 

Mr. Logan constructs his boxes of red- 
wood. They're only 6 inches deep and he 
limits the width to 3 feet. The length 
will range from 6 to 10 feet. Drainage 
holes are about 18 inches apart. The 
boxes are set on blocks 3 inches high, 
under the trees so the plants will get 
shade. If the blocks are omitted, tree 
roots will come to the soil surface and 
enter the boxes through the bottom. 

Boxes intended for concrete pavements 
don’t need any bottoms or any blocks. 
There’s no danger of roots coming up 
from below. 

A rich soil should be put into the 
boxes. A mixture of %< loam, % coarse 
sand, and 4 rotted manure would be 
fine for primroses or tuberous begonias. 

Now is the time to set out primroses. 
A selection of European varieties will 
give bloom from January to April. The 
Asiatie species bloom from late April to 
June. Tuberous begonia plants can be 
set out in late April or May. They'll 
furnish fine late summer and early fall 
bloom. 





Species Tulips 
For the Garden 


Somewhere in the garden save space 
for a few species tulips. The rock garden 
is the most suitable spot. Otherwise plant 
in little clumps of 8 or 10 in the front of 
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the border. They'll delight your eye. 

These tulips, often listed in the cata- 
logs as “botanical tulips,” are natives of 
Asia Minor and central Asia. All of them 
are brightly colored and have recurved 
petals. The bulbs don’t have to be re- 
planted every year like the popular hy- 
brids. Just set them in the right spot 
with the right soil and they'll form de- 
pendable colonies that will faithfully 
bloom each year. 

The most popular of the group is 
Tulipa clusiana, often called the Candy 
Stick or Lady tulip. It has narrow grey- 
green leaves. The flowers are delicate 
white, with several cherry red _ stripes. 
They’re gracefully slender and are borne 
on 12-inch stems. 

Tulipa kaufmanniana, the Water Lily 
tulip, is another favorite. It gets its pop- 


ular name from its shape and its habit of 


closing at night and opening in the morn- 
ing like a bona fide water lily. This is a 
good rock garden subject because the 
flower stems are rarely over 5 or 6 inches 
tall. The flowers are creamy white with 
carmine on the outsides of the petals. 

Tulipa eichleri is a brilliant red- 
flowered native from Turkestan. The 
blooms have black centers which con- 
trast sharply with the red of the petals. 
The stems are about 11 inches long. A 
dark green background makes this tulip 
stand out clearly. 

Tulipa greigt has lovely orange-scarlet 
flowers. The leaves are broad and thick 
and flushed with purple. The height of 
this one is about 9 inches. 

Though the usual advice is to plant 
species tulips in a sunny position, George 
Roeding, President of the California 
Nursery at Niles, Calif... recommends 


the bulbs at least 6 inches deep; 8 inches 


would be better. 

After the blooms are gone, withhold 
water from the bulbs during the summer 
so that they can dry out properly. 

The 4 species named above are avail- 
able from most seed or bulb dealers. 
Prices range from 85 cents to $1.25 per 
dozen. 


Garden Movie: 
Directions 
(Drawings at right) 
PREPARING TO PLANT. Plant 


lilies now. Choose a location in partial 
shade and out of the wind. The ideal soil 
is porous enough for quick drainage of 
winter rains, but rich in humus, to retain 
waterings. Lilies demand perfect drain- 
age, so prepare the planting spot for each 
bulb to a depth of 18 inches. In heavy 
soil, dig 6 inches deeper, and fill that 6 
inches with gravel or other drainage ma- 
terial. Before you put the soil back in the 
hole, mix into it plenty of leafmold or 
peat moss, and plenty of coarse fresh- 
water sand. 


PLANTING THE BULB. With the 
exception of the Madonna lily and Lilium 
giganteum himalaicum, whose bulbs 
should be covered with only one inch of 
soil, all lily bulbs should be covered with 
10 to 12 inches. Carleton Yerex, veteran 
commercial lily grower at Tigard, Ore., 
says this deep planting assures the roots 
more moisture and more protection from 
cold. Also, he says, deep planting does 
away, in most cases, with the need for 
stakes. And it hinders the depredations 
of leothrips and other insect pests. En- 


case the bulb with 2 inches of sand, to 
protect it from direct contact with fer- 
tilizer, and to hinder rot by aiding drain- 
age. Mix a small amount of commercial 
fertilizer with the first 4 inches of soil 


partial shade. He’s found the flowers last 
longer, grow taller, and naturalize more 
successfully under these conditions. Give 


them a lignt soil that drains easily. Plant 


above the sand. Don’t use manure. 
PREVENTING ROT. To prevent 
rot, mound the soil above the hole after 
filling it in. If the spot is flat or concave, 
water from winter rains will stand, and 
will keep the bulbs too wet. In the North- 
west. you should also mulch the whole 
lily bed immediately after the first freeze, 
with 6 inches of peat moss or straw. This 





prevents damage from alternate freezing 
and thawing. Remove the mulch in 
spring, before growing weather comes. 
Otherwise the mulch will cause too-early 
growth which may get frostbitten. 


CUTTING BACK AFTER BLOOM- 
ING. As soon as each plant finishes 
blooming, cut back '% of each stem of it, 
to conserve the strength of the bulb. 
Allowing seed to form reduces the num- 
ber of next vear’s blooms. Most lilies 
shouldn't be divided or transplanted if 
they're doing well—thev'll thrive for 10 
or 15 years in the same place. Leave even 





be. : 


INNOVATOR. A. B. Lambert, Port- 
land rosarian, plants tulips in rose beds 
this month. (See story, page opposite) 


the fast-growing ones like pardalinum 
alone for 3 or 4 years. 
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To Protect 
Your Banana Trees 


Folks in the Bay Region and the in- 
terior valleys who are growing banana 
trees for ornamental purposes, know that 
heavy frosts strike viciously at these big- 
leaved plants. Sometimes they’re killed 
outright. More often they’re blackened 
and become pulpy, from the cold weather. 
They remain in this untidy condition 
until new growth starts in spring. 

H. M. Butterfield, Specialist in Agri- 
cultural Extension at the University of 
California, reports that Oroville Inn at 
Oroville, Calif., bundles up its courtyard 
banana trees before the cold. They re- 
move the leaves at this time of year and 
wrap the trunk with several thicknesses 
of burlap for protection against the cold. 

The burlap is removed in the spring 
when warm weather comes. New leaves 
appear quickly and the trees look fine in 
a short while. 

Other northern Californians whose 
banana trees get nipped annually by the 
frosts would do well to follow this pro- 
cedure too. 


Soil Recipe for 
Difficult Alpines 


Julius Anthon, Seattle octogenarian 
gardener (see last month’s Sunset, page 
19), has revealed (and we with his per- 
mission pass along) his pet soil recipe, 





FLAGSTONE FLOOR. The well-planned 
house of Mrs. A. C. McLaughlin of Pasadena. 
The spaces between flagstones afford drainage 





Month in the Garden— Continued 


that he’s used for years. This mixture 
successfully brings up difficult seeds of 
alpine and rock plants. For example, 
Gaultheria nummularifolia, a tough plant 
for anyone to try, germinates thickly in 
this mixture for him. Other folks trying 
seeds of these difficult plants may now 
profit from Mr. Anthon’s experience. 

The recipe is 34 well-rotted leaf mold 
(his comes from a year-old pile that’s 
turned over about every 3 months to get 
the weeds out), 2 peat moss rubbed 
through a \4-inch sieve, and 1% sharp 
sand. 

When sowing rhododendron seeds, he 
omits the sand. Rhododendrons, he’s 
found, need the acid of a good peaty 
mixture, 


Lathhouses and 
Lathhouse Gardening 


Sunset believes that anyone whose 
climate and facilities permit it should have 
alathhouse. We asked Alfred D. Robinson, 
of Point Loma, Calif., to summarize for 
you the essential facts about lathhouses 
and lathhouse culture. Mr. Robinson is 
one of the world’s greatest authorities on 
this subject and on begonias. At present 
he’s trying to find time to write a lath- 
house book. Rosecroft, his place at Point 
Toma, features several beautifully filled 
giant lathhouses. e 


A lathhouse is a building with open- 
work sides and roof which 
are generally made of or- 
dinary plastering laths, 
nailed on a simple wooden 
framework. 

The main reason for a 
lathhouse is to enable 
you to grow shade-loving 
plants even if you have 


no natural shade. A lathhouse also 
serves as a nursery for starting plants, 
and as a gardening workshop. 

A lathhouse doesn’t keep the sun com- 
pletely off the plants. Strips of sunlight 
come through the spaces between the 
laths, so that one part of a plant is in 
sun and the adjacent part is in shade. As 
the sun moves through the sky, the 
strips of sunlight and shade trade places. 
Thus the plant gets sun, but never for 
long enough in one spot to cause any 
wilting. 

Unless protected by shrubbery or 
other barrier, the side of the lathhouse 
that’s toward prevailing winds should 
be solid, of substantial boards without 
spaces between. In all cases, all 4 walls 
should be solid for a height of 30 inches. 

A very good floor is a flagstone one, 
such as pictured below. Broken concrete 
paving makes good flagstones. 

The interior of a lathhouse must be 
well supplied with built-in long wooden 
tables to set the flats and pots on. And 
there should be a waterproof closet to 
keep tools and materials in. 

There should also be an open-front 
soil bin. It should contain alternate 4- 
inch layers of: leafmold or peat moss; 
non-alkaline sandy loam; and fresh cow 
manure. Each layer of cow manure should 
be liberally sprinkled with charcoal. The 
whole thing should be well wetted down. 
It should then be kept 6 months before 
using, keeping it always moist. It should 
be sliced off, not dug out, and the slices 
should be stirred around before using. 

Among lathhouse plants begonias 
come first. They offer great beauty and 
great variety, and are easy to grow. 
Their chief beauty is their foliage, though 
many kinds have beautiful flowers. Be- 
gonia leaves range from a half inch in 
diameter to well over a foot, and are of 
varied colors and patterns. 





lath- DISGUISE. The lathhouse of A. 


doesn't look "lathhouse.' 
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W. Bumiller, Bel Air, Calif., 


" Because the front — the face seen 
from the residence — is also the solid windproof north side 
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The flowers of some begonias are as 
big as 8 inches wide, and some come in 
huge clusters with hundreds of blooms. 
Begonia flowers come all imaginable 
colors except blue. 

The best known and most generally 
recommendable begonias are the many 
kinds of tuberous begonia. Next come 
the many of the bedding type. Then the 
tree-like kinds such as Coralline Lucerne. 
And the ground-creeping and vine-like 
kinds such as Begonia glaucophylla scan- 
dens and B, alba scandens. And the rhi- 
zome-rooted kinds such as the Rex be- 
gonias. By selection of kinds you can 
have something in bloom almost all year. 

Following begonias as lathhouse fav- 
orites are fuchsias, now available in more 
than 200 kinds, and ranging unbeliev- 
ably in habit of growth and color and 
size of bloom. From New Zealand come 
both Fuchsia procumbens, a ground 
cover, and F. excorticata, a tree 40 feet 
high. Depending on the kind, fuchsias 
are grown as pot and tub plants, or 
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JOLLY. Friendliness as well as effi- 
ciency characterizes Helen Van 
Pelt, landscape architect of San 
Anselmo, Calif., who designed the 
lathhouse below 
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hanging basket plants and standards. 
Particularly beautiful as hanging basket 
plant or standard is Cascade. 

Ferns are fine for lathhouse growing: 
many kinds of maidenhair; the pteris, 
some forms striped and some crested; 
the tree ferns; and many others. 

Other good things are streptocarpus, 
cineraria, African violet, gloxinia, ty- 
daea, and achimenes. And some sun- 
shine plants are surprisingly fond of 
shade—pansy, viola, lobelia, primula, 
and Golden Gleam nasturtium. 

All the above-mentioned plants flour- 
ish in the soil mixture given above, pro- 
vided the tuberous begonias are given a 
little additional loam, and the ferns a 
little extra leafmold or peat moss. 

Give everything a general sprinkling 
with the hose every day, to maintain a 
humid atmosphere. 

For when to do what, throughout the 
year, both in using the lathhouse for 
shade-loving plants and as a nursery, 
see the Lathhouse Calendar in the Jan- 
uary, 1937, issue. 
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Sailing South! 
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RIO DE JANEIRO is the city. The travel dress the American is 


wearing is light blue washable Valcuna Knit, fadeless, shrinkless, 


stretchless. $13.95. Courtesy O'Connor Moffatt, San Francisco 


N.: surprising is the large number of 
questions Sunset receives on clothes to 
take on trips . . . because by scouting to 
find sources of information for our read- 
ers we've discovered that this informa- 
tion is hard to get. So, with the coopera- 
tion of our Travel Department, and of 
a number of department stores, steam- 
ship lines, railroads, and airlines, we’ve 
prepared for your convenience a series 
of What To Take articles, which will 
appear from time to time. 

As November, December, and Janu- 


ary are among the pleasantest times of 


year to visit South America, and be- 
cause this is becoming one of the most 
popular cruises . . what with cannon to 
right of us and cannon to left of us... 
we'll cover this trip first. 

You'll need both light and medium 
weight clothing. The best proportion is 
26 light and 144 medium. 

In South American tropics, it’s warm 
all year round near sea level, but the 
mountains (even of such tropical coun- 
tries as Colombia, Ecuador, and Peru) 
are cool all seasons. And even the warm- 
est zones are cool at night, except very 
near the Equator. 

In the temperate zone (Chile, Argen- 
tina, and southern Brazil) U.S. seasons 


BUENAVENTURA 


are reversed: October to “wma 
March is summer and April 


to October is winter, though \ [ 

neither season is extreme. FF 

Nights are cool all vear. i a 
ON SHIP ai 

You'll probably sail in a Mh. 


dark-colored sheer wool or 

silk crépe dress under a lined medium 
weight dark coat. This dress you'll wear 
again in the large cities. 

On shipboard you'll need one or two 
light weight wool sport dresses, or knit 
suits. or sweaters and skirts in inter- 
changeable color schemes, for the first 
few days after you sail (and again later, 
when you meet the Humboldt Current 
off the Peruvian and Chilean coasts). As 
you near Panama, light weight clothing 
will be necessary. Take several shirt- 
maker-type washable silk dresses, in both 
pastel and dark colors. The light look 
cooler, but the dark are practical and 
very smart. Take 4 or 5 little cotton 
sport dresses .. . you'll find them cooler 
than silk. These sport frocks you'll wear 
all day long aboard ship, and they'll also 
be appropriate for beaches, country clubs, 
and general informa! wear in port. 

First class passengers usually dress for 
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dinner, but this is optional. Anyway, 
you'll change, so take 3 or 4 dresses for 
dinner wear. Lace and chiffon are the 
least “depressed” after packing. Take a 
light evening wrap, and try to make one 
pair of evening slippers do. . . if you take 
metallics, keep them rubbed off, and 
wrapped in dark paper. 


ON LAND 

Informality largely prevails along the 
West Coast. The cotton and silk sport 
dresses worn on shipboard can be worn 
in the warmer ports, with a light hat. In 
the cooler ports and larger cities, silk 
suits and dresses, printed, or plain and 
printed combined, are most suitable, and 
with a sheer wool unlined coat can be 
worn as an evening ensemble. Build your 
light clothes around white, and your 
dark around one color . . . preferably 
navy or black. 

No one dresses for restaurant dinners, 
even on the East Coast, but dinners in 
private homes are nearly always formal, 
so take one formal for that and for night 
clubs, operas, etc. 

The lined coat you sailed in will be 
necessary in the mountains. And don’t 
forget vour raincoat. 


ETCETERAS 
For aboard ship, halo sport hats, and 
bandannas to wear peasant 
stvle. To match your “port 
a light and a dark 
hat. Don’t take a Panama. 
The best Panamas in the 
world are made at Jipijapa, 


dresses,” 


Dae 80 miles from Guayaquil, 
al Ecuador. 

Two pairs of white gloves 
eva and one of dark . . . all wash- 


able. Two large white hand- 
bags which are easy to clean, 

and one large dark one. 
Two pairs of white shoes. 
One pair should be flat rubber-soled sport 
shoes for the boat, and the other should 
not have rubber soles, and should be 
half a size large, to allow vour feet to 
swell in the hot climates. Two pairs of 
dark shoes—one for afternoon wear, and 
one very comfortable pair for sightseeing. 
You'll need 2 washable girdles, 3 or 
4 pairs of panties and bras, and 3 or 4 
slips. The panties and slips should be 
light weight, and of glove silk or some 
other fabric that can be washed easily 
and can do without ironing. Laundry is 
reliable on the larger boats and in the 
big cities, but you take your chances in 
the villages. Take a pair or 2 of wooly 
panties for the cold houses of Colombia, 
Ecuador, Peru, and Bolivia. Take 8 night- 
gowns or pajamas. Take plenty of hosiery. 
So we've given you our advice, and 
with it go our very best wishes. Bon 

voyage, Madame. 


SUNSET 


























“A young woman — hut 
an old skin” 












Can this be 
said of you? 





When a young woman 
has an old skin, it 
means that her skin's 
natural defenses have 
become weak and in- 
effectual. Keep your 
skin's defenses strong 
and active! 








Hetp your SKINS DEFENSES 





r your skin as young as you are? Or 
should it belong to a woman five or 
ten years older, because blemishes are 
coming to mar its natural loveliness too 
soon... large pores, coarsening texture, 
shadowy lines, dry scaly roughness? 

When your skin begins to show these 
faults, it means that its natural defenses 
have weakened. 

Oil glands no longer work as they 
should to keep your skin supplied with 
precious oils which make it fresh and 
supple. The blood no longer circulates 
actively enough to carry off waste and 
bring nourishment to your skin as it 
should. 

These weakening natural defenses 
against invading blemishes must be 
strengthened. You must help and supple- 
ment Nature. 

But you must be sure that what you 
do will really help, not hinder. Doing the 
wrong thing for your skin may easily 
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COMPLETE 


with this 


be quite as bad as doing nothing at all. 

What you need is just one inclusive, 
complete cream which is patterned on 
natural skin oils. 

This you have in Ingram’s Milkweed 
Cream! 

This complete cream helps do for your 
skin what, until now, Nature has always 
done so bountifully. It supplies precious 
oils which, like Nature’s own skin oils, 
help to keep your skin soft, fresh and 
supple, and, with gentle massage to 
wake up the sluggish circulation, your 
skin becomes firmer, younger-looking. 

Many of Hollywood’s most famous 
stars depend upon this one cream to 
preserve their skin loveliness. “One 
cream,”’ they say, “‘is all we need — this 
complete cream which is patterned on 
natural skin oils.” 


What an easy way it is! No high priced 


OL 


beauty treatments. No elaborate set of 
creams — one for this, one for that, one 
for something else. Just one complete 
cream — Ingram’s Milkweed Cream! 

Start tonight to make and keep your 
skin as young as it ought to be. Strength- 
en your skin’s defenses by smoothing in 
a little Ingram’s Milkweed Cream, al- 
ways stroking upward and outward. Do 
it regularly and watch your skin im- 
prove, becoming softer, smoother; coarse 
pores, blackheads, shadowy lines fading. 
Have a skin as young as you are! 


NGRAMS 


Miarkweep Cream 


A TREATMENT CREAM, A CLEANSER, A FOUNDATION, ALL-IN-ONE 
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Food News. 


More About 
The Cover 


We're truly Thankful for our Thanks- 
giving cover: thankful to Richard 
Stephens, Sunset Art Director who 
traveled up and down the town to gather 
up the finest in new tableware; and 
thankful to Norman Marcus, of Podesta 
and Baldocchi’s staff of ace flower ar- 
rangers, who made the table grouping 
shown on the cover and, for good meas- 
ure, the alternate football grouping 
shown below. 

Thanks should go, too, to the San 
Francisco shops which furnished the 
tableware. 

From S. & G. Gump’s came the large 
buffet plate of Susie Cooper earthenware 
(standing up at the back) with the deli- 
cate laurel border pattern ($16.50); the 
maple-and-aluminum salt and pepper 
shakers ($2.25 a pair) and mustard pot 
($1.75); and the green Bohemian cut 
crystal decanter and glasses ($28 for 
9-piece set). 

From V. C. Morris came the very- 
new “palm leaf” tray, carved from blond 
wood ($9 large size, $4.50 small size); 
the turquoise plates ($24 a dozen); and 
the ruby tumblers of Italian blown glass 
($12 a dozen). 

From Amberg-Hirth’s came the maple 
salad set ($15) made by George Baker 
of San Diego, and the reddish-brown 
plates ($10 per half-dozen) made by 
Nina Ten of Berkeley. 

The wood panels at the top and bottom 
of the cover are Basswood, furnished by 
White Brothers Lumber Company. 

Norman Marcus, the arranger, spends 
most of his time creating elaborate and 
beautiful floral arrangements at Podesta 
and Baldocchi’s, but he enjoys arrang- 
ing vegetables too. He says that with 
proper eye for color and form you can 
make vegetable arrangements just as 
beautiful as flower arrangements. And 
at this Thanksgiving season, they’re 
even more appropriate. 

Note particularly Mr. Marcus’ ingen- 
ious home-made candlestick. A squash 
and a penknife did it, then a little plaste- 
line to hold the candle in place. 


The Pie of Pies — 
Pumpkin! 


If you’ve ever gone to your cook book 
shelf to look up a recipe for pumpkin 
pie, you know that the problem isn’t 
that of finding a recipe, but of deciding 
which of all the pumpkin pies presented 
is the best one for you to make. 
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Thanksgiving Dinner 


*IN THE LIVING ROOM 


Frosty Tomato Juice, or 
Chilled Loganberry and Pineapple 
Juices, Half-and-Half 
Crisp Crackers Tortilla Chips 


AT THE TABLE 


Grapefruit and Avocado Salad 
French Dressing 
Crisp Celery Hearts 
Ripe and Ripe-Green Olives 
Roast Turkey with Macaroni-and-Oyster 
Stuffing 
Giblet Gravy Pickled Pears 
Cranberry Sauce or Cranberry Ice 
Buttered Green Beans 
Baked Banana Squash Squares 
Hot Rolls Apricot Conserve 
Pumpkin Pie Cheese 
Coffee 
Raisins and Salted Nuts, Mixed 


*%See "It's a Good Idea,"’ page 36. | 











In the first place, your pie may be 
made of canned or fresh-cooked pump- 
kin (personally, we'll use canned!), or it 
may be made of sweet potatoes, or Hub- 
bard or banana squash, or even carrots! 
As for the proper proportions of ingredi- 
ents to use, you'll find good recipes call- 
ing for all sorts of combinations. There’s 
one that uses 2 cupfuls of cooked pump- 
kin and 1% cupful of evaporated milk, 
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FOR A BIG GAME BUFFET LUNCHEON. Vegetab 


and there’s another that calls for 114% 
cupfuls of pumpkin and the same meas- 
ure of milk. There are recipes that call 
for 1 egg, 2 eggs, 3 eggs, 4 eggs, and no 
eggs at all. (A tablespoonful of flour is 
used when it’s “no eggs.’’) 

And now, after all this preamble, here 
is a recipe you can bank on. Its contribu- 
tor, Mrs. Jeanette Bakke, of San Lean- 
dro, Calif., writes, ‘“‘We’ve combined 
favorite pumpkin pie recipes and per- 
fected them until we have a pumpkin pie 
par excellence.” Here it is: 


PUMPKIN PIE PAR EXCELLENCE 


cupful of cooked pumpkin 

cupful of cream or evaporated milk 
eggs, well beaten 

to 34 cupful of brown sugar 
teaspoonful of cinnamon 
teaspoonful of ginger 

teaspoonful of ground cloves 

Dash of nutmeg 

6 teaspoonful of salt 


tone 


PRA 


Mix all ingredients until smooth and 
uniform, and pour into a single crust; 
bake 15 minutes at 450°, then reduce the 
heat to 350° and bake until firm when 
tested with a knife blade. This makes 
one medium-sized pie. 

Serve the pie slightly warm, topped in 
western fashion with whipped cream fla- 
vored with syrup from preserved Chinese 
ginger, and sprinkled with grated or 
finely chopped preserved ginger; or serve 
it plain, with generous pieces of flavor- 
some western cheese. 
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les, plates, glasses, same as on the cover. 


Painted tray by students of Ilse Hamann at San Diego State College (Amberg-Hirth, $7.50). 
Gridiron figurines, also Amberg-Hirth ($7.50 for set of 3). Arranged by Norman Marcus 
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Contention rises to highest pitch in 
the matter of spicing pumpkin pie. 
Cinnamon, cloves, and ginger are the 
rule, with some holding out for the in- 
clusion of 14 to 1 teaspoonful of allspice, 
some for a few drops of vanilla, some for 
a dash of nutmeg. (Sweet potato pie 
demands nutmeg.) Ready-mixed pastry 
spice, now available, answers the prob- 
lem for those who have no violent likings 
and leanings. If you like a dark-colored 
pie, you may substitute 2 tablespoonfuls 
of molasses for 2 tablespoonfuls sugar in 
any recipe. 

Too many otherwise-good pumpkin 
pies turn out poorly because of their 
oven-treatment. Baking the pastry shell 
before putting in the filling is the surest 
way of avoiding both soggy under-crust 
and watery custard. 


Variations on the 
Main Theme 


Remember the long long ago when 
you played Jn the Sweet Bye and Bye 
with variations and trills galore? Well, 
pumpkin pie can be done the same way. 
Though we don’t suggest using all of 
them on one pie, we do suggest that you 
look over the following “* 
try one or more if they appeal to you. 

Add 1% cupful of chopped preserved 
ginger to the filling. 

Add 1% to 1 cupful of shredded cocoa- 


variations” and 


nut. 

Use 1 tablespoonful of grated orange 
or lemon rind for additional flavoring. 

Add 1% cupful of seedless raisins to the 
pumpkin mixture. 

Dot bits of butter over the top before 
baking. 

Sprinkle 14 cupful of coarsely chopped 
nuts over the top of the pie, before or 
after baking. 

Use evaporated milk, undiluted, in 
place of cream or milk called for. 

Use spice extracts instead of powdered 
spices if you wish a golden pie. 

Beat the custard thoroughly with an 
electric mixer or rotary beater before 
pouring into the shell. 

Separate the eggs, beat the whites stiff 
and fold them into the pumpkin custard, 
to make a chiffon pie. 

Drizzle a little warmed honey over the 
whipped cream on each serving of pie; 
or use honey to replace part of the sugar 
called for in the filling. 


Apples 
For Everyone 


It’s probably apple week right now 
when you are reading this, for the annual 
observance falls this year from October 
31 to November 6. Why any one week of 
the 52 should be set aside and labeled 
“apple week’’ we don’t quite know, for 
this delectable fruit goes right through 
the year, as reliable as the calendar itself. 
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SEA GREEN AND SEAFOAM WHITE. Green is the linoleum, the tiling, the painted wood- 
work, white is the washable paper on walls and ceiling, in the thoroughly workable, 
thoroughly attractive kitchen in Jane Withers’ home in Hollywood 


However, it certainly does deserve to be 
especially honored, and a week is little 
enough time for that. 

The apple came to New England with 
the early colonists. Carried westward by 
the pioneers, it crossed the Appalach- 
ians, the Mississippi, the Rockies, and 
finally made itself thoroughly at home in 
the Pacific Northwest. For many years 
Washington has been the leading apple- 
producing state. It is now growing be- 
tween 2 and 3 times as many apples as 
are the eastern states. 

Raw or cooked, apples are liked by 
practically everyone. There are a num- 
ber of good reasons for eating them raw. 
Chewing the crisp fruit exercises the 
teeth and jaws and promotes circulation 
of the blood. Also, the raw fruit cleanses 
the teeth and leaves the mouth feeling 
clean and fresh. 

Epicurean apple eaters are likely to 
sprinkle a few grains of salt on each 
succulent slice of fruit before consuming 
it. Salted peanuts and apples are perfect 
partners, as any youngster can tell you. 
Cheese and apples make another natural 
combination that can’t be improved. 

In honor of apple week, Hallowe’en, 
and children’s parties, here’s a recipe for 
Taffy Apples, or Caramel Apples, that 
are fun to make and fun to eat. 

TAFFY APPLES 

Wash and dry 8 or 10 medium-sized 
ripe tart apples, and stick a wooden 
skewer into each for a handle. Cook to- 
gether 1 cupful of white sugar and 1 of 
brown with 1 cupful of water and 14 
cupful of cider vinegar, to the “crack” 
stage—that is, when a spoonful dropped 
into cold water gives a cracking sound 
when pressed together. Dip each apple 
into the hot syrup so that it’s thoroughly 
coated, and drain on a wire cake rack 
placed over waxed paper. 


Homesteaders’ 
Delights 


A reminiscent mood recently struck 
Mrs. A. B. Johnson, of Tacoma, Wash., 
prompting her to recollect and write 
down some of the things she learned to 
cook as a little girl on a 640-acre home- 
stead in eastern Washington, 15 miles 
from the nearest town. 

COWBOY’S DELIGHT 

There was Cowboy’s Delight—a cas- 
serole containing first a thick layer of 
sliced “‘spuds,” then sliced carrots, then 
sliced onions, and on top, another layer 
of spuds, each layer being sprinkled with 
salt and pepper and dotted with butter; 
slices of bacon (6 or 8) were laid over the 
top, then milk was poured in until it 
could barely be seen through the top 
layer of potatoes; after an hour or more 
of baking in a slow oven, the one-dish 
meal de luxe was ready. This recipe’s 
just as good today as it was in home- 
steading days, too! 

There was Rabbit in Casserole—espe- 
cially when there was a “rabbit drive,” 
a community good time that grew out of 
a community need. There was Sheep- 
Herder’s Bread—rolls made of light 
bread dough “baked” in a well-greased, 
heavy, covered skillet on top of the 
stove, the rolls being turned once during 
the baking. 

And there was what they called Bach- 
elor’s Sandwich. “I think this must be 
the grand-daddy of all present-day hot 
sandwiches,” says Mrs. Johnson. To 
make one of these, 2 eggs were beaten 
well with a tablespoonful of milk or 
cream and a dash of salt and pepper, and 
fried in butter. Just before removing 
from the stove, 2 tablespoonfuls of 
chopped onion were added, and the 
mixture spread between 2 slices of bread. 





Date Nut Tee Crearn 

















Kitchen Cabinet 


Trademark Registered, U. S. Patent Office 


Date-Nut Ice Cream 
(Illustrated on this page) 





A superb dessert for any festive fall or winter occasion is this simply-made 





refrigerator ice cream. 


16 marshmallows (44 pound) 16 eupful of chopped dates 
1 cupful of milk Few grains of salt 
1 











‘s eupful of chopped nuts » teaspoonful of vanilla 


| Melt marshmallows with, : 1 cupful (1 pint) of whipping cream 

Rete. mile 1tL son mt boiler ~~ Heat the marshmallows with the milk in the top of a double boiler until melted. 
Remove from the heat and add the nuts, dates, salt, and vanilla, and stir until 

the dates are fairly well dissolved. Cool until slightly stiffened, then fold in the 

whipped cream, and pour into a refrigerator tray to freeze and ripen for several! 

hours. It is not necessary to stir the mixture while freezing, unless the nuts show 

signs of settling to the bottom. Serves 6 or 8.— Mrs. L. M. D., Portland. 





Scrapple Pie 


This variation of Mexican tamale pie was probably invented by someone with 
a Pennsylvania background. Whatever its antecedents, it’s good! 
For the scrapple, which serves as “crust,” provide: 























114 Ibs. of fresh lean pork 
1 pig’s foot 
! | 1 No. 2 can of ripe olives, chopped sumeae fae oe 
i (Reserve a few whole ones for garnishing > 
Peemove heat add dates, 1 tablespoonful of Worcestershire or A.1. sauce niet Seen of aor Pie 
L Ss and vari law~~w 1 teaspoonful (or more) of salt ard Rolls utter 
tuts , salt % cupful of yellow cornmeal Salad of Lettuce Garnished 
. ‘4 eupful of graham flour with Hard-Cooked Eggs 
'¢ cupful of buckwheat flour French Dressing 
; : - Fresh Ginger Cookies 
Cover the pork and pig’s foot with water and Canned Pears 
| . : Nest: : hee: J : Coffee Milk for Children 
boil until tender, seasoning lightly with salt when 
“es 
j almost done. Remove the meat from the broth and 
t set aside for later use. Measure the remaining stock and add water to make 4 


cupfuls. To this add the liquid from the olives, and the Worcestershire sauce and 
salt. Mix the cornmeal, graham, and buckwheat flours, add enough of the cold 
stock to mix to a thin paste; heat the remaining liquid to boiling, stir in the paste, 
and cook, stirring frequently, for 20 minutes. Add the chopped olives. 

In between operations, prepare the filling, as follows: 








| 
| tablespoonful of oil 1 small tomato, diced 
2 medium-sized onions, chopped Cooked meat (from above), ground 
1 bell pepper or pimiento, chopped 1 tablespoonful of Worcestershire sauce 
_ 1 teaspoonful of salt 


unhl dateg are fairly 
a a dissolved ~an~~ w~ 


—— ee = — _ SE 


In the oil, fry the chopped onion, pepper, and tomato until tender but not 
browned. Add the ground cooked pork, and season to taste with Worcestershire 
or A.1. sauce, salt, and pepper. 

Oil a medium-large casserole, pour in about a third of the scrapple, then cover 
with half the meat mixture; add another layer of scrapple, then the rest of the 
meat, and top with the remaining scrapple. Sprinkle the top with buttered bread 
crumbs, to form a crust, and dot with ripe olives for decoration. Bake an hour 
or more in a moderate oven (350°). The recipe will serve 6 or 8 e rsons, depending 
upon capacities and on the rest of the menu.—Mrs. S. G. D., Sacramento, Calif. 





| Western Eggs 


One of my favorite luncheon dishes is this. For 3 or 4 servings (6 to 8 eggs) 
allow these quantities: 





A HEARTY LUNCHEON 





1% cupfuls of tomato juice Shredded L 
i ful of k f : redded Lettuce ’ 
ct oon dn eas stiffened, 1 pe the Py yore ~ a: with — sonia Dressing 
1th Wat ream~ 44 cupful of peas or other leftover vegetable estern Eggs 
fhhett £o qt ‘PP : Salt, pepper, and paprika Wholewheat Toast 
Grated American cheese Sliced Oranges Cup Cakes 


Tea or Coffee 











Mix the tomato juice, cracker crumbs, minced 
onion, and peas and spread in a shallow baking dish. On top of this mixture care- 
fully break as many eggs as are needed. Season to taste with salt, pepper, and 
paprika, and sprinkle generously with grated cheese. Bake in a very moderate 
oven (325°) until the eggs are as firm as ce a vg” 20 to 30 minutes usually. 
Serve in the baking dish.—Mrs. R. W. N., Ephrata, Wash. 








You are invited to send your own favorite western recipes to the Kitchen Cabinet, Sunset 
Magazine, San Francisco. For each recipe used, $1! is paid on publication; unused contri- 
butions are not acknowledged or returned. Be sure every recipe is clear and complete. 
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Buur into refriderator trays, and gubh ee 
freeze for séveral hours. Good! } taylor 
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TFRAGICOMEDBY 


{IN ONE ACT} 
’ 


SCENE 
Home of the Fones Family 


. LIME 


October 


WEATHER 


Rain and colder 


CHARACTERS. 


Mrs. Fones and’ Tiny O’ Harrigan, 
plumbing and heating 







































TO 
Mh 


i, 


“| TOLD YOU 
fP it would be better and cheaper to 


HEAT WITH GAS” 





“The repair bill, Mrs. Jones, is $49.56—no more, no less. And you still have an antiquated 


heating plant, costly to operate. x + x ‘‘But-but—” + x x ‘‘Now, Mrs. Jones, I recommended 
replacing your old furnace with automatic gas heating — promised you a cleaner house, 


low fuel bills and real carefree comfort— offered you the easiest of terms. Remember?”’ 


Your plumbing and heating contractor, architect or builder will agree 
— it pays to install modern das heating in a new home—and to change to 
eas when you remodel. *% Choose from the most complete line of appliances 
available for any fuel—{from modest space heaters to forced air furnaces 
that provide air filtering, humidity control and summer cooling. % Skilled 


Posed by Twentieth Century-Fox players heating engineers are on eall through your Gas ( ompany or Appli- 


of the noted ‘‘Jones Family’ cast, nou 


spgmavlua ix “Rinvesins Teaable,” ance Dealer for advice, information, estimates — free. Inquire today. 





YOUR QUICK, CLEAN, ECONOMICAL SERVANT 
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| pare a potato loaf in advance, 110 


a eee mold a Kichen Cbine Nae 37 7) 




















































Turn out on fist pan of'spr’ ing ort, 
sprinkle thickly th grated cheeses 
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Prep are canned ham for dake 
cloves, brown sugar and puneaPp 
































Fix ingapple rings with butter brown sugar 


| and cherries, Bakeall 3 for go minutes 

















Ros teen. pottery platter, 
nth ome everything acco heed. to 
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Continued 


My 30-Minute Oven Dinner 
(Illustrated on this page) 


So pretty, so easy, so good, this favorite company dinner of mine can be served 
beautifully even in small quarters. Strictly speaking, this isn’t a recipe at all, but 
a design for a dinner! 

In a moderately hot oven (375°) I bake together for about 30 minutes: 


A canned ham, with brown sugar, cloves, and pineapple juice 
(drained from the sliced pineapple.) 

8 slices of canned pineapple (a No. 2!4 can. I arrange the 
slices on a baking sheet, sprinkle with brown sugar, dot with 
butter, and decorate with halved Maraschino cherries.) 

A browned potato loaf (a Kitchen Cabinet recipe; see Sunset, 
March, 1937. I bake this on the flat tin of a spring form mold, 
after I have removed it from a ring mold.) 





FOR DESSERT 
%Date-Nut Ice Cream 
(See preceding page) 

Tiny Crisp Cookies Coffee 











I use a huge round green pottery platter. In the center I place the potato-loaf, 
just as it comes from the oven, with its grated cheese cov ering nicely browned. 
I slice the baked ham in 8 slices, and place 4 on one side of the platter, 4 on the 
opposite side. On the 2 remaining sides I place the pineapple slices. The center of 
the potato loaf I fill with hot buttered peas or cubed beets, for effective color 
contrast, garnish sparingly with cress or parsley and radish roses, and there’s my 
dinner, piping hot as well as beautiful. What is more, it’s no trick at all to serve 


at the table.—Mrs. O. C. L., Pittsburg, Calif. 


Stuffed Peppers Unusual 


This mixture, which may be used for stuffing tomatoes or large onions as well 
as for peppers, is rather different from the ordinary. It’s a grand way of using up 
left-over rice or creamed dried beef. For 6 or 8 large green peppers, which have 
been seeded, washed, and parboiled in salted water for 5 minutes, allow: 





3 cupfuls of cooked rice 

2 cupfuls of creamed dried beef 

2 eggs, slightly beaten 

1 can of condensed tomato soup 
Salt and pepper to taste 


SATISFYING AND SAVING 
xStuffed Peppers Unusual 
Hard Rolls, Heated Butter 
Grated Raw Carrot and 
Peanut Salad 
Canned Peach Halves 
Brownies 
De-Caffeinated Coffee 


Combine the rice, creamed beef, eggs, and half 
the soup, and heap into the peppers. Place these in 
a large, well-buttered casserole, and around them 
pour the remaining soup diluted with an equal quantity of water. Bake about an 
hour in a moderate oven (350°). 

This stuffing is good baked by itself in a buttered casserole. When I do this I 
add 2 tablespoonfuls of chopped green pepper to the mixture.—Mrs. L. L. W., 
Sacramento, Calif. 











Eggplant De Luxe 


Steam thick slices of eggplant until barely tender, then roll them in flour and 
place in a well-buttered pan that has been rubbed 
with a cut clove of garlic. On each slice of eggplant 





PEPPY VEGETABLE PLATE 


place a heaping spoonful of cubed peeled tomatoes, 
season with salt and pepper, then cover each mound 
with grated American cheese. Place under the broil- 
er until golden brown, and serve at once. If desired, 
a small piece of crisp bacon may be used to garnish 
each serving. — Mrs. |S. C. P., Seattle. 


Danish Apple-Cake 





Clear Bouillon 
Crackers Sliced Dill Pickles 
x Eggplant De Luxe 
Potato Chips 
Creamed Corn in Toast Cases 
Warm Gingerbread Cheese 
offee 








This is really a refrigerator dessert rather than a cake. To make it, use fresh 
applesauce, sweetened and flavored to taste, and dry bread or zwieback crumbs. 


browned lightly in a skillet with butter and brown 
sugar to suit the taste, stirring constantly to pre- 
vent burning. 

When these are nicely browned, put first a layer 
of applesauce, then a layer of crumbs, then a layer 
of applesauce, etc., alternating until the dish is 
filled. Let stand in the refrigerator several hours, 
then spread the top with rough swirls of whipped 








DINNER DELIGHTFUL 
Cream of Celery Soup 
Toasted Crackers Radish Roses 
Escalloped Tuna Buttered Peas 
Sliced Cucumbers in Vinegar 
Rolls Butter 
%& Danish Apple Cake 
Hot Coffee 








cream and dot with bits of bright red jelly. Serve with piping hot coffee, and you 


have a dessert fit for a king in any country.—Mrs. I. S. S., Eugene, Ore. 
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HANDWRITING 














Are you TALENTED? LOVABLE? 
~~ IS YOUR CHILD GIFTED? 


By special arrangement with Mr. Alfred J. Mitchell, C.G. A., professional graph- 
ologist, Globe Mills offers you a chart showing the fundamental steps in hand- 
writing analysis, together with twenty examples of handwriting, each with its 
own analysis. This chart shows you how affection, ambition, ability, talent, de- 
termination, pride, sensitiveness, temper, courage and scores of other character 
traits are detected in handwriting. Shows you how an expert grapho-analyst can 
“spot’’ the very traits which a person may try to hide. You can get this big chart 
(18%x24 inches) absolutely FREE by sending in the top from a package of GLOBE 
“AL” PANCAKE and WAFFLE FLOUR, together with your name and address. 


SURPRISE YOURSELF— AMAZE YOUR FRIENDS 


It is surprising how soon you can learn to analyze handwriting by studying this 
illustrated chart. Every example is clear and easy to understand. In addition to 
the illustrated lessons on how to analyze handwriting, the CHART EXPLAINS 
HOW YOU CAN GET A COMPLETE, PERSONAL ANALYSIS OF 


with this 











FREE 


SEND IN THE TOP 
from a PACKAGE of 


GLOBE AI’ 
PANCAKE and 


WAFFLE FLOUR 
Ss 


together with your 
name and address 
and get this big 
fascinating chart 
which shows how 
to analyze the 
handwriting of 
yourself and others 


Chart also explains how you can 
get a professional personal analysis 
of your own handwriting FREE. 

























YOUR OWN HANDWRITING and that of every member of your 
family ABSOLUTELY FREE. Each analysis will be made personally 
by Mr. Mitchell. Don’t delay. Buy your package of GLOBE “‘Al”’ PAN- 
CAKE AND WAFFLE FLOUR at once and send in the package top together 
with your name and address and get your FREE CHART by return mail. 


GLOBE “Al’ pancake 
AND WAFFLE FLOUR 


t 
I 
1 
I 
r 
1 
1 NAME 
{ 
I 
I 
| 


CITY. 


GLOBE MILLS, Dept. S, LOS ANGELES, CALIFORNIA 


Enclosed is my box top from a package of Globe 
“AL” Pancake and Waffle Flour. Please rush my free 
handwriting chart. 





ADDRESS 





STATE 
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OF SPECIAL INTEREST 


Nearly 60 years ago, a French chef hit 
upon a blend of vegetable essences which 
had an almost magical effect on the 
color and flavor of many foods. Kitchen 
Bouquet is that blend, its formula still a 
closely guarded secret. It is not a spice. 
Not a sauce. Not a condiment. Not like 
anything else in the world, 





IM $0 ENVIOUSS JACK 
SAYS MY GRAVIES LOOK 
AND TASTE ANEMIC. 
HOW DO YOU GETSUCH 
WONDERFUL COLOR 
AND RICH FLAVOR 7 


WITH JUST 4 TEASPOON- 
FUL OF KITCHEN 
BOUQUET, GRACE.IT 

REALLY WORKS WONDERS 





MAKES SO MANY 
DISHES BETTER 


Nothing like it for soups! 
See how a teaspoonful of Kitchen Bou- 
quet peps up soup stocks. What a rich 
color it gives. How it brings out flavor. 


Gives meat loaf richness! 


Makes an even, rich brown color easier 
to get. Points up meat flavors, too. 


Casserole dishes de luxe! 
You'll like the added flavor, the more 
appetizing appearance it gives to meat, 
fish, vegetables, macaroni and spa- 


if KITCHEN 
BOUQUET 


Try it--and you'll 
never be without it! 





| 














EASY DINNER COOKER. A 10-qt. 

aluminum pot with rack, inset pans, 

and lifting handle. Cooks complete 
meal on one burner. $9.75 


DRIP-CUT BATTER PITCHER. 
Good-looking glass jug pours waffle 
or pancake batter with never a 


drip. Price, $1 





SARATOGA BACON GRIDDLE. 

Tent-shaped aluminum griddle 

cooks bacon crisp and flat, with- 
out turning or watching. $3.90 


“It's a 
Good Idea” — 


@ To serve the first course of a holiday 
dinner in the living room, especially when 
the hostess must likewise be cook and 
waitress at the same time. Then every- 
thing else, except dessert, can be on the 
table when the family sits down. Tomato 
juice, or pineapple juice, or pineapple 
and loganberry juice mixed half-and- 
half, or cranberry juice cocktail, all are 
good choices for first course service, with 
crisp crackers and olives or celery sticks 
to accompany them.—Mrs. M. B. W., 
Danville, Calif. 


@ To use garlic-flavored melted butter 
as a sauce on boiled cauliflower.— Mrs. 


J. S. C., Tulare, Calif. 


@ To season buttermilk with salt, pep- 
per, and paprika; it tastes like liquid 
FRX, 


cottage cheese when so treated. 
Sausalito, Calif. 


@ To grease both the pan and the paper 
when lining cake pans. Waxed paper, 
vegetable parchment, or any clean white 
or brown paper may be used.—M. C., 
Bend, Ore. 


@ To butter 34-inch thick slices of bread, 
cut them into cubes, toast them, and use 


these as a base for creamed fish, eggs, 
meat, etc., instead of the familiar hard- 
to-manage slice of toast.— Mrs. O. D. W., 
Tacoma, Wash. 


@ To slice canned ham before baking, 
and baste it frequently with pineapple 
juice or other fruit juice as it bakes. 
R. T., Burlingame, Calif. 


@ To use the bottom of a milk bottle or 
heavy glass tumbler or mayonnaise jar 
instead of a spoon to force pumpkin, 
cranberries, etc.. through a colander or 
strainer..-Mrs. J. E. B., Bellingham, 
Wash. 


@ Torub athin unnoticeable film of but- 
ter on the inside edge of the spout of that 
exasperating cream pitcher that always 
drips.—Mrs. S. L. DeL., Roseburg, Ore. 


@I'o use adhesive tape to cover the 
hole in the bottom of salt and pepper 
shakers when the corks get lost, as they 
inevitably do.—W. W., Los Angeles. 


@ To use salad oil or glycerine for lub- 
ricating the egg beater and meat 


chopper.- -M. R. C., Reno, Nev. 


@To fold a piece of parchment or 
waxed paper over the knife blade when 
cutting cheese or butter; neat, even 
slices will result. and the knife will not 
stick. —H. C. M., San Diego, Calif. 
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Wiecther the finished products are to be | 


eaten in camp, or amid the comforts of | 


home, the cooking of game birds is such an 
outdoorsy subject that it seems to belong in 
this particular column. There'll be more 
about barbecues and picnics and campyire 
cookery generally in later issues. 


A Good Way 
To Cook Coots 


“When ducks fly high an’ are so wild 
It’s no dern use to shoot, 
Swaller ver pride an’ bang away 
And bag a mess of coot.”’ 

So advises Paul Bull, of San Diego. 
Moreover, he goes further, and advises 
how to cook the ordinarily-disdained 
coot, or mudhen, if that’s what you hap- 
pen to take home. 

Skin 6 breasts of coots—no legs, backs, 
or any other parts except breasts—and 
let soak in salt water until time to cook 
them, which will be about an hour and a 
quarter before dinner. Dry them thor- 
oughly, roll them in flour, then brown 
well in !% cupful of butter in a deep, 
heavy skillet. Take out the meat; to the 
butter add a small onion, chopped, and a 
couple of bay leaves, then sprinkle in a 
tablespoonful of flour and plenty of salt 
and pepper, and stir until well browned 
and blended. Replace the browned 
breasts. cover, and let simmer about an 
hour, stirring occasionally. If the water 
steams off too fast. add a little from time 
to time. There should be a cupful of 
gravy remaining. 

While the meat is simmering, cook a 
pot of rice. To serve, place a mound of 
rice on each hot plate, top with a Lreast 
of coot, and pour gravy over all. 


Savory 
Pheasant 


Pheasant may, of course, be cooked in 
practically any of the ways in which 
chicken is cooked, taking into due con- 
sideration the age of the particular pheas- 
ant. and the fact that the meat of this 
fowl is inclined to be a bit dry. 

Mrs. E. M. Banta, of Eugene, Ore., 
says that her favorite way of doing pheas- 
ant is this: 

Cut up the bird as you would disjoint 
a chicken for frying. Roll the pieces in 
salted and peppered flour, brown them 
nicely in hot shortening, then pour over 
the meat 1 cupful of sweet cream and 14 
cupful of milk. Slice a small onion over 
the whole thing, cover, and simmer 
slowly for an hour, or longer if the fowl 
is past its first youth. 
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OH, MOTHER, 


BULLS COMING FOR 
DINNER. LETS MAKE A GHIRARDELL/ 
G CHOCOLATE CAKE 
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| THATS A GRAND IDEA, 
| —"YOUR GUEST 











Send for “SWEET SIXTEEN” 
Recipe Packet . . . free! 





Shows not only how to make 


NO GRATING-NO MELTING-NO TIME LOST! Chirardelli’s Lightning Choc- 


olate Cake but many other 


ALREADY GROUND, READY FOR BAKING & ways to stir romance into the 


most monotonous menus. Every 


| DESSERT-MAKING THE MOMENT YOU ARE! recipe a tested prize-winner! 





LLI’S 


Just say “‘I saw it in Sunset’’— 
and address your request to 
D. Ghirardelli Co., 910 North 
Point Street, San Francisco. 












Try Brer Rabbit’s New 


Gingebtead Desseia 


for November 






GINGERBREAD: Cream together !4 cup butter 
(or other shortening) and 14 cup sugar. Add one 
well-beaten egg. Measure and sift together 2!. 
cups flour, 114 tsps. soda, 1 tsp. cinnamon, 1 tsp. 
ginger, \» tsp. cloves, 14 tsp. salt. Combine 1 
cup Brer Rabbit Molasses and 1 cup hot water. 
To first mixture add the dry ingredients alter- 
nately with liquid, a little at a time; beat after 
each addition until smooth. Bake in paper- 
lined pan, 9”x9’’x2”, in moderate oven (350° F.) 
45 minutes. Serve with 

ORANGE SAUCE: Blend 1 cup granulated 
sugar and juice of 2 oranges. Pour mixture over 
hot gingerbread. Serve at once. 


ONIGHT give your family a delightful surprise ... hot 
gingerbread served with Orange Sauce. But remember that 
the flavor of your gingerbread depends on the molasses you use. 

For that real, old-plantation flavor use Brer Rabbit Molas- 
ses. Made from choicest freshly crushed Louisiana sugar cane. 





| Brer Rabbit's new book. 100 recipes. Gingerbreads, cookies, 
® cakes, pies, puddings, breads, muffins, waffles, griddle cakes 
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Cranberry 


| Marlow 


| Ina double boiler, melt 20 marshmal- 
\lows with 4 cupful of milk. Cook 114 
cupfuls of cranberries with 14 cupful of 
| water until soft, force through a sieve, 
and stir in 14 cupful of sugar. Add this to 
|the marshmallow mixture, remove from 
| heat, and chill until it begins to stiffen, 
| then fold in 1 cupful of whipped cream, 
and freeze in refrigerator trays. No stir- 
ring is necessary. Cut in squares to serve. 


Makes 6 generous servings.— Mrs. E. S., | 


Chicken Fricassee — 1 Anseles 
| 


Builds up bone and tissue 
. costs less 
. . . delicious and ready 
to serve. Address WASH- | 
INGTON COOPERA- 
TIVE EGG & POULTRY 

ASS’N, Seattle, | 
recipes. — | 
| 


. no fat.. 


for free 





“Kitchen 
Cooked”’ 
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The flavor lasts 


Schilling | 
anilla | 





PURE 


A Schilling &G Co.—San Francisco 



















TO HANG THINGS UP 
WITHOUT MARRING WALL 
MOORE pusH-PINS 
PUSH-LESS HANGERS, 
FREE —comprebensive booklet 


on home decoration. Write today. 


Moore Push-Pin Co., Philadelphia 















i slice place a tablespoonful of ripe per- | 


pulp, and fill with diced young carrots 





NOVEMBER SPECIAL 
Consomme 
Crisp Wafers Watermelon Pickles 
Canned Corned Beef Hash, Baked 
Chili Sauce Buttered Spinach 
Lettuce with French Dressing 
%& Cranberry Marlow Coffee 





Persimmon and 
Cucumber Salad | 


Pare a firm cucumber, score with a 
fork, and cut diagonally into long slices. | 





Hilltops of FLAVOR! 


When you eat food seasoned with 
A. 1. you bring out all the tasti- 
ness of steaks, roasts and chops. 


TREAT YOUR APPETITE 
to a bit of change and a lot of 
satisfaction. Pour a few drops 
of A. 1. Sauce on a thick, juicy 
steak. (A. 1. works just as well 
on economical stews.) Before 
you know it you'll be converted 
to A. 1. for life! . .. Learn how 
tempting fish, soups and tomato 
juice taste — seasoned with a 
few drops of this brisk, rich 
sauce. Put A. 1. on your table! 
Ask for it in hotels, restaurants. 
Send 3¢ for trial bottle. 


Dip them in French dressing and ar- | G. F. Hexblein & Bro., D11, Hartford, Conn. 


|range on crisp lettuce leaves. On each 


simmon pulp, and top with a dressing 
made by blending pimiento or cream 
cheese with enough mayonnaise to soft- 
en it. Mrs. Alice Humpreys, of West Los 
Angeles is the originator of this inter- 
esting salad pattern. 


Sauce 
For the Duck 


Excellent to serve with wild duck is 
this sauce, contributed by Janice R. | 
Street, of Piedmont, Calif. 

16 glass of currant jelly 


6 tablespoonfuls of ketchup 
2 teaspoonfuls of Worcestershire sauce 





Juice of 1 lemon 
Salt, paprika, and garlic salt to taste 
Juice from the ducks (to suit taste) 
Mix the ingredients in a saucepan, 
heat, and serve in a gravy boat. 


Stuffed Peppers, 
Two Ways 


“Bell Peppers en Masque” is the name 
given this interesting vegetable dish 
by its originator, Mrs. Arthur Burling 
Foote, of Grass Valley, Calif. 

Simmer the required number of green 
peppers in hot (not boiling) water until 
very tender, then remove the seeds and 





SAUCE 


@THE WHOLESOME 
RELISH, MAKES FOOD 
TASTE BETTER 
(Use in cooking, too) 





By HEUBLEIN Gf-HARTFORD | 








RICH CAKE ICING 
in just 4 minutes 


HEAT WITH WATER and BUTTER TO MAKE 
SMOOTH CREAMY FUDGE or ICING 
WITHOUT BEATING 





CHOCOLATE 


FLAVOR 















In Downtown LOS ANGELES 
a 
Baths 


Unsurpassed service and luxury 555 
are yours at amazingly low cost 


Easy chairs, sleep inspiring beds, 
large rooms with luxurious fittings. 
3 Mopgrate Pricep Restaurants 


HOTEL CLARK. 


P. G. B. MORRISS, Manager 




















SEASON 
THE ROAST 


Sprinkle Bell’s on 
your lamb, pork or 
veal before roasting 
and discover what a 
“lift” it gives to appe- 
tites. Send for free 
recipes of new uses. 
Wm. G. Bell Co.,| 
Dept.G11, 189 State 
St., Boston, Mass. 




























BELL'S SEASONING 


LEG OF LAMB AND 
LOIN OF PORK 


Here’s a tip! Sprinkle a heaping teaspoonful 
of Bell’s Seasoning over the leg of lamb or 
loin of pork before roasting. This adds the 
chef’s touch!—gives a new spicy zest te lamb 
or pork. Old, familiar dishes take on a savory 
new delight when flavored with BELL’S 
SEASONING. And three generations of 
cooks have used it to make that zestful, 
old-fashioned stuffing for poultry, meat and 
fish. Approved by Good Housekeeping 
Bureau. Costs only 10c. Send for free 
recipe booklet of Cooking Secrets. Write, 
Wm. G. Bell Co., Dept. S-11, 189 State 
St., Boston, Mass. 





Stuffing for 
TURKE 


~~ 
Make the old-time SX 


feast memorable by 
spicing the stuffing 
with this famous old 
seasoning. Send for 
free recipes. Wm. G. 
Bell Co., Dept. G12, 
189 State Street, 
Boston, Mass. 


BELL’S SEASONING 
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| cooked very tender and mixed with just | 
enough medium-thick cream sauce to 
| hold them together. Be sure both car- | 
rots and sauce are well seasoned. Serve | 
very hot, with additional cream sauce 
poured over and around the peppers. | 
Bell peppers and carrots seem to have 
a natural affinity for each other, ob-| 
serves Mrs. Foote. 

“['ve never yet seen a recipe for| 
stuffed peppers that begins to compare 
with mine,” says Mrs. Donna F. Rhodes, 
of San Diego. And here is the way she 
fixes them. 


6 bell peppers 





1 large onion, minced 

small can of tomatoes 

pound of ground round steak 

small can of whole-kernel corn, drained 


teaspoonful of salt 
Black pepper and cayenne 

Cut off the tops and remove the seeds 
and cores of the peppers; dice the good 
parts of the tops and add with the other 
vegetables to the meat. Season well, | 
pack into the peppers, and place in a 
casserole. (If any filling is left over, 
spread it in the bottom of the casserole 
before putting in the peppers.) Dot with 
butter, and bake 30 to 40 minutes, un- 
covered, in a moderate oven (375°). 
Creamed or escalloped potatoes are 
good with these. 





EXTRA-SPECIAL DINNER 
Cranberry Juice Cocktail 
Crisp Crackers Celery 
Roast Loin of Pork with Sage Dressing 
Sweet Pickle Relish 
Sweet Potatoes, Southern Style 
Buttered String Beans Hot Corn Muffins 
*% Persimmon and Cucumber Salad 
| See recipe opposite) 








Lemon Meringue Pie Coffee | 





| Avocado-Beet 
| Salad 


Equally appropriate and delightful for 
serving at holiday time or in hottest 
weather is this colorful, flavorful salad. 
| 'To serve 4, allow 

1 pint of sliced pickled beets 
1 large or 2 small avocados 
Chicory or lettuce 
French dressing 
“Vinegary”’ salad dressing 
Lemon juice and salt 

Dress chicory or shredded lettuce with 
French dressing and place on individual 
salad plates. Arrange the sliced pickled 
beets in a semi-circle on the greens, then 
arrange circular slices of avocado over 
the beets, but don’t cover them entirely. 
Mash the remaining avocado ends and 
trimmings, mix with the sharp-flavored 
salad dressing, adding lemon juice and 
salt to taste, and heap generously at one 
side of the salad. Garnish with lemon 
quarters, and serve. 

This salad may well form the basis of 
an interesting Sunday night supper. 
Simply add butter gems or other crisp 
rolls, reheated, and fragrant hot coffee, 
and top off with a simple dessert such as 
chocolate or butterscotch pudding.— 


Miss B. M. P., Martinez, Calif. 
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CHURNED FROM Top-Grade 
PURE RICH CREAM! 
Good cooks insist on liberal amounts 
of CHALLENGE BUTTER for all tasty 
meals. Generous helping on waffles 
and pancakes — with hot vegetables 
—or on a sizzling steak — adds rich 

appetizing flavor. 

Churned daily from pure rich cream 
CHALLENGE BUTTER is graded and 
tested by government experts. Al- 
ways FIRST GRADE, 92 score or 
better, the sweet delicate flavor of 
CHALLENGE BUTTER never varies. 
Buy a pound at your grocer today. 


( The better 


e BUTTER 


CHALLENGE CREAM AND BUTTER 
ASSOCIATION 
San Francisco * Los Angeles 




















Wings of the Morning! 





Balmy— Aye, and why not? 
When so much pleasure costs 
so little ’tis a Scotsman’s 


paradise. 


Schilling 
Coffee 


One for Percolator—another 


one for Drip or Glass Maker. 


A Schilling &G Co.—San Francisco 














Attention, KITCHEN RANGERS! 


Men, here’s your chance to tell the rest of the 
West how good you are at the barbecue grili— 
and get paid for it! Send your tips and recipes to 
Sunset Magazine, San Francisco. 





BEGINS on 
the Desert 


NOW .. . California’s fore- 
most desert resort introduces 
its 29th season under the origi- 
nal ownership and manage- 


ment of Mrs. Nellie Coffman, 
Earl Coffman and George 
Roberson, 











PALM SPRINGS, CALIFORNIA 


Apple Centerpiece 
For Thanksgiving Table 


Western hostesses adventuring in the 
field of table decoration are turning out 
arrangements well worthy of comment 
and copying. One simple but decidedly 
effective grouping, originated by Eliza- 
beth Pingree of Pasadena, uses apples as 
the chief motif. 

First comes a wooden chopping bowl 
in the center of the table. In the center 
of the bowl itself goes a fairly tall red, 
green, or yellow taper in a low candle- 
stick. 
the candle if you haven’t a low enough 
candlestick.) Fill the bowl to overflowing 
with polished red, green, and yellow ap- 
ples. and in the interspaces tuck nuts, 


Use a hollowed-out apple to hold 


tiny pine cones, or red or orange berries. 
Around the bowl, on the tablecloth, 
arrange a wreath of autumn leaves, and 
at 4- or 6-inch intervals arrange small 
clusters of nuts, cones, or berries. 


To Accompany Cocktails or 
For the Buffet Plate 


“For a refreshing bite-bit, trv these,” 
urges H. L. Newman of San Francisco. 
ry . : : ° ° 
The following ingredients are required: 


8 tiny tartlet shells (may be baked in advance 
nd recrisped) 
2 packages of cream cheese 
cupful of finely chopped California walnuts 
1 teaspoonful of Worcestershire or A. 1. sauce 
1 tablesnoonful of mayonnaise 
16 anche 1S 
A small bottle of stuffed olives 


Add the finely-chopped nuts to the 
cheese and whip smooth with the mayon- 
naise and Worcestershire sauce; if de- 






sired a few drops of onion juice may be 
included. Spread some of the mixture 
in the bottom of each tartlet shell, criss- 
cross 2 anchovies over the top, and dash 
paprika lightly on the spaces between. 
Cut the stuffed olives into thin rings for 
garnish, putting one in the center and 
the others around the edge of each 
tartlet. Radish roses or parsley can be 
used for garnish if desired. Keep in a cool 
place — not in the refrigerator — until 
ready to serve. 


Noodles de Luxe, 
To Serve 12 


Casserole dishes that are really good 
are always in demand for luncheon or 
buffet service. This one, from Mrs. W. C. 
Janes, of Medford, Ore.. is the kind that 
always prompts requests for the recipe. 
It calls for: 


pounds of lean veal 

small (5-oz.) packages of noodles 
small can of mushrooms 

small can of pimientos 

medium sized onion, sliced 

or 2 stalks of celery 

bay leaf 

Salt, pepper, celery salt, paprika 
1 tablespoonful of Worcestershire 
or A. 1. sauce 


Cook the veal in water to cover, with 
the onion, celery, and bay leaf. When 
almost tender, add salt and pepper to 
taste and finish cooking until very well 
done, then remove the meat and strain 
the liquor. In this, cook the noodles 
until tender. (They should absorb all of 
the liquor.) Add the meat, which has 
been diced neatly in not-too-small pieces, 
the mushrooms, and the pimientos, cut 
in strips. Season with the Worcestershire 





SALAD SUPPER DE LUXE. Heap avocado halves with tuna and celery salad, garnish with 
ripe olives, and serve with hot cheese biscuits, jam, coffee, and a simple dessert 
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| sauce, paprika, and more salt and pepper | 


if needed, and add a bit of milk if the | 
mixture seems too dry. Mix lightly, 

| turn into a casserole, place in a shallow 

|pan of hot water, and bake slowly (at | 
| 350°) for 30 to 40 minutes, to blend the 

|flavors. This dish will serve 10 or 12 

| persons generously. 





‘Special Salad for 
|Special Occasions 


A beautiful salad to serve for the 
|first course is this one, designed and 
'described by Victoria Padilla, of Los 
Angeles. Quantities given will make 4 
to 6 plates of salad. 

First, drain the contents of a medium- 
| sized can of artichoke hearts, and mari- 
nate them for an hour in a good tangy | 
| French dressing, in the refrigerator, of | 
| course. Have chilled and ready also a 
small tin of caviar; a few canned button 
mushrooms, finely chopped; 2 or 3 hard 
cooked eggs, the yolks and whites 
chopped separately; and a mixture of | 
finely chopped green onions, cooked 
beets, pimiento, and parsley, in propor- 
tions to suit your own taste. Have 
everything nicely seasoned. 

When ready to make the salads, ar- 
range large, frilly leaves of crisp lettuce 
on individual salad plates. In the center 
of each put an artichoke heart, well 
drained after marinating. Cover it com- 
pletely with a mixture of the caviar | 
and chopped mushrooms. Around _ it 
make a circle first of chopped egg yolk, | 















LIPS 
Kesh tine 


You can keep warm and com- 
fortable on winter’s coldest days 
by wearing INDERA FIGURFIT 
(Coldpruf) Knit Princess Slips 
and Underskirts. Knit by a spe- 
cial process, these - smartly 
styled slips lie smooth and close 
without bunching or crawling. 
Choice of beautiful colors in 
cotton, wool mixture, rayon and 
wool, 100% wool worsted, silk 
and worsted. Easy to launder, 
no ironing necessary. Exclusive 
STA-UP shoulder straps, 

Ask for INDERA FIGURFIT by 
name at your favorite store. Cor- 
rect sizes for Women, Misses, 
Children. 





FREE Descriptive 
Catalog No. 24 


INDERA MILLS COMPANY 
Winston-Salem, N. C., U. S. A. 


Write 


for 
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then of white; then a larger circle of the 
onion - beet - pimiento - parsley mixture. 
French dressing may be passed sepa- 


rately. 

The same salad may be turned into a_| 
bowl salad. Simply arrange the mari-| 
nated artichoke hearts on a bed of torn 
lettuce in the bottom of a flaring bowl. 
then proceed to form the colorful rings 
as directed for the individual plates. At 
the table, after evervone has admired 
the beauty of the composition, pour 
well-shaken sharp French dressing over 
all, toss together lightly, and serve. It 
won’t look as pretty on the plates as the 
first one, but it will taste even better. | 


| 
| 


New Mexico 
Clarified Apples | 


Beautiful to look at and delicious to 
eat are these apples, for which directions 
are supplied by Mrs. Ray E. Wright, of | 
Artesia, N. Mex. They are lovely with 
turkey, chicken, or cold meats. | 








In Downtown LOS ANGELES 


Rooms 
Baths 


Unsurpassed service and luxury 
are yours at amazingly low cost 

Easy chairs, sleep inspiring beds, 

large rooms with luxurious fittings. 
3 Moperate Pricep ResTauRANTS 


HOTEL CLARK 


. G. B. MORRISS, Manager 
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Mix 4 cupfuls of sugar and 4 cupfuls | 
of water, add the grated rind of 1 orange | 
and 1 lemon, and cook until the syrup 
spins a thread. Have ready 8 apples, 
cored and cut in slices 14-inch thick, 
without paring. Drop in the slices and 
cook slowly and carefully until golden | 
in color, then add the strained juice of | 
the orange and the lemon, and let cool. | 
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BETH 
DAWSON 
SAYS: 





@ So racy, so rich, so creamy —Tilla- 
mook adds superb flavor to your favor- 
ite cheese dishes. It melts to golden- 
rich smoothness because it’s never re- 
cooked or re-worked. Made of fresh 
milk with all the cream left in, Tilla- 
mook provides health-protecting vita- 
mins in your family’s diet. Keep this 
fine cheese always on hand. 

Hear BETH DAWSON, Tillamook Dairy Maid, 
on the radio, 10 a. m. every Friday —over 


KFi KPO KGW KOMO KH@Q 


LOOK FOR 


TILLAMOOK 
ON THE RIND 





Free! send today for 40-page recipe book 


CPPS EEEESE LETTE EEE E TEE E TTT ii 
TILLAMOOK DAIRY MAID, Tillamook, Ore. 
Please send booklet of prize-winning Tilla- 


mook recipes, 5-M-37 
Name 
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Refore you Onder yout 


VENETIANS 


Get the 
ANSWERS 


to these 
4 QUESTIONS 
In buying by the 


| square foot, will 
you get what you pay 
for? 


Investigation reveals that frequently the 

lowest price per square foot turns out to be 

highest price per blind. TO MAKE SURE 
i OF FULL VALUE GET YOUR QUOTA- 
TIONS BY THE WINDOW. 











































Will your Venetians enable you 
to carry out your own distinc- 
tive color motifs for each room? 


Ry-Lock answers this by providing a choice 
of 42 different colors—in exclusive TUTONE 
woven tapes. Thus, you can plan different 
color schemes for each room, all one neu- 


for this same purpose. 


Are slats guaranteed against 
cracking and peeling by the 
manufacturer? 


Ry-Lock “lacquenameled” finish is guar- 
anteed against cracking and peeling—makes 
slats easy to keep clean. 


Are the mechanisms and hard- 

ware guaranteed to give 
trouble-free operation? If so, for 
how long? 


Most women don’t realize the importance of 
mechanical perfection in Venetians. Ry- 
Lock quality hardware, including the pat- 
ented Automatic Stop that always grips 
and the worm-gear Tilting Device that 
works like velvet, is all guaranteed for the 
life of the blind. 

Best of all, Ry-Lock exclusive style— 
extra quality—cost no more. Consult 


Free illustrated folder on request. 


RY-LOCK COMPANY, LTD. 


California 


San Leandro 





AT—LE-A-DIN.G—STORES 





tral color outside. Duplex slats, another | 
exclusive Ry-Lock refinement, are available | 


‘‘Where to Buy”’ for Authorized Dealers. 





For Old Rooms 


“Dear Sunset,” writes a Berkeley sub- | 
scriber, “you’re always helping with | 
| good ideas for the people who are build- 
ing new houses. Please give a thought to 
us forgotten folk who live in old-time 
houses. What can we do to bring our 
| old rooms up to date?” 

In months to come we’ll have more to 
say on this big subject. Meanwhile, 











BRIGHT AND LIGHT. Room transformed 
by light colors, new lighting fixtures 


hoe, rule No. 1 for giving new life to 
|old rooms: make them light and bright. 
That means paint, plenty of it, in soft 
shades; bright, gay curtains and spreads; 
and generous illumination. The 2 rooms 
pictured here are good examples. 
| Note the use of portable wall lamps. 











AT BALBOA ISLAND. Bright bunk room 



































The signature of your personal 
servant—electricity. 

Electricity is the last word in 
smooth service for modern liv- 
ing. It's new, it’s modern, it’s 
better. 

When you have an “‘all elec- 
tric’ home you have the ultimate 
in smooth-running households, 
clean, comfortable, and conven- 
ient. 

Whether you build a new home 
or modernize an old one, it 
doesn’t have to go “‘all electric’ 
at one time. Plans can be made 
for all-electric equipment to be 
added one piece at a time if you 
wish. 

But be sure that when the house 
is built or modernized, provision 
is made for all-electric service. 
This means the wiring in the 
walls must be adequate to supply 
all the outlets you will need for 
years to come. 


The coupon will bring you a free 
copy of “Kry To ELECTRICAL 
CONVENIENCE IN YOUR HOME.” 


PACIFIC COAST 
ELECTRICAL 
BUREAU 








in the Charles Shattuck's beach home 


aon seuccccsceusesan” 


* PACIFIC COAST ELECTRICAL BUREAU 
447 Sutter Street, Dept. A-117 
San Francisco 





Please send me the Bureau’s FREE 
booklet, “The Key to Electrical Conven- 
iences in Your Home.” 
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They Did It 
Themselves 


Twice in recent years Misses Dorothy 
and Thora Banker called in professional 
workmen to refinish the hardwood floors in 
their home at Pomona, Calif. This year 
they pitched in and did the job themselves, 
at a cost of only $10.55. Miss Dorothy’s 
story, below, tells how. 


When we set out on the work we con- 
sulted our local paint dealer, who gave 
us full directions. 

To begin with we rented a sander, and 
our paint dealer demonstrated the opera- 
tion of this machine. It’s really simple 
enough. A sander’s about the size of a 
vacuum cleaner, and is pushed about in 
the same way. The type we used has a 
revolving roller on which you fit sheets 
of sandpaper. These may be purchased 
to size, and are fastened to the roller 
with a metal bar and screws. The only 
difficulty we encountered was tightening 
the screws securely. The first time we 
failed to make them tight enough; a 
ond later we turned on the motor and 


sec- 


the sandpaper was blown to bits as the 
air forced itself between the roller and 
the paper over it. 

After that we depended on masculine 
aid to fasten the screws, and had no more 
misfortunes. Operating the sander was 
sasy enough, although the machine did 
make a loud noise and had tremendous 
pulling power. We had to guard against 
giving an upward thrust to the handle, 
as this would have brought the roller 
with too much force against the floor. 
taking off too much of the top finish. 

As the roller on the sander was too 
large to be run into corners, we finished 
these by hand. 

Ordinarily when the work of sanding 
is completed it’s necessary to apply a 
filling to smooth off the surface of the 
floor. However, our paint dealer sug- 
gested that this wouldn’t be necessary 
in our case, as the floors had been re- 
finished so recently. 

Immediately after sanding the floor 
we applied a coat of clear shellac mixed 
with denatured alcohol. The porportions 
recommended were a quart of alcohol to 
a gallon of shellac. The mixture dries 
quickly, and wax may be applied after 2 
or 3 hours. 

We used a wax recommended by our 
dealer, and we applied it liberally and 
polished it with a machine rented from 
him. 

The itemized cost of refinishing the 


floors was as follows: 





Rental Of GAMO: ..«...s.0.s s2s5:00.0008 $ 2.50 
Sandpaper for sander. ... 1.50 
Sandpaper used by hand.......... 25 
RRR ie te en ciel ee ie ae 2.10 
Denatured alcohol............... 40 
Wax (some left over!)............ 2.80 
WGWCAU TT TOUR oo 5 ns cies esas ts 1.00 

PROPRD Ss cra ta wera etase see edes $10.55 
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Sixty SECONDS after you see the 
new Zenith you'll know why the 
last two years showed us a greater 
increase in public acceptance than 
any other radio maker enjoyed. 


91 models now available (in four modern 
cabinet finishes—walnut—bone-white— 
maple and ebonized). Prices range from 
$19.95 to $750. Easy payments if desired. 
TuneinThe Zenith Foundation—mostunu- 
sual radio program about the subject of 


the hour—telepathy. Over NBC Blue Net- 
work every Sunday at 10:00 P.M., E.S.T. 


USE GENUINE ZENITH TUBES 


ClGgatir A YEAR AHEAD. 


AMERICA’S MOST COPIED RADIO 


29 ARM CHAIR MODELS TO CHOOSE FROM...°2995 UP 















ITH a “DAY AND NIGHT” 

water heater you can sing 
with carefree abandon—know- 
ing that no hot water trouble | 
will mar your enjoyment of a 
healthy, invigorating “DAY | 
AND NIGHT” bath or shower. 


Why accept any substitute for 
America’s finest water heater 
when a “DAY AND NIGHT” 
costs no more to buy—and costs | 
less to operate—and., best of all, 
atZolb Moles ol d=) 0) (ecer=Margol bt ate) Lo Ma c0al =) a 
heater and a “DAY AND 
NIGHT” will pay for itself in & 
p Zolet al clebect-MB oh amei bt debele Miele tis o) t=) | 
one-third. 






























Don't deprive your family of 
this cost-less luxury. Monthly 
payments are only a few dol- 
lars. Mail this coupon now and 
receive complete information 
about the most important 
Jelolbtst-3 elo) le ME=t-) a'plot-e ame DY-@ GUN ID) 
NIGHT” Hot Water. 


DAY and NIGHT 


WATER HEATER COMPANY 


MONROVIA, CALIFORNIA 


| 
| 





Day and Night Water Heater Company 
Monrovia, California 








Please send me the free booklet, 
“How to Cut Gas Bills 334%.” 
Name 
Address 
City 




























State 
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Confessions 
Of a Homebuilder 


Mrs. N. R. Bangert, of Sacramento, 
Calif., sent us an exultant letter the 
other day. 

**At last,”’ she said, “‘our house is fin- 
ished, after 7 years of talking and plan- 
ning. 

“The building of it was something so 
new and frightening to me that I thought 





PHOTO BY MCCURRY 


FINISHED AT LAST! Mrs. N. R. Bangert 

on the hearth of her new home in Sacra- 

mento. In these columns she tells what 
she learned in the building of it 


other readers might be interested in some 
of our trials and discoveries.” 

Mrs. Bangert calls herself “‘a rank be- 
ginner,” but she gives as good advice as 
a veteran, so we’re glad to quote some of 
her discoveries: 


ABouTt PLANNING—“‘Be sure you or your 
architect puts down in black and white 
everything you'll want. The contractor 
can’t be expected to remember every 
little suggestion. Write it all down and 
it’ll save everybody worry as the house 
progresses.” 


Asout Watt Paper—“Pick your wall 
papers months ahead. So that if you 
don’t find just the shades and textures 
you want ‘in stock’ you'll still have time 
to order others. If you wait till the last 
minute to buy you'll probably have to 
take a bilious green or a sunburnt tan 
that'll haunt your waking hours for years 
to come.” 


Asout Panetinc—“Have knotty pine 
somewhere in your new house—say the 
breakfast room. It gives you an earthy, 
honest feeling that makes breakfasts and 
luncheons different. You can do so much 
with a knotty pine room. Bright bowls, 






e CRACKS 
































Use Plastic Wood for 1001 Repairs 
There’s nothing like genuine Plastic Wood 
for making quick, yet permanent repairs— 
filling old screw holes, cracks in floors, base- 
boards,shelving,resetting loosedrawer pulls, 
casters, bathroom fixtures, etc. It handles 
easily as putty and quickly hardens into last- 
ing wood that adheres to wood, metal, glass, 
plaster—wood that holds nails 
and screwsandcan befinished 
just like real wood. 
Sold at hardware, 
paint, 10¢ stores — 





























Pictures and charts show how 
PALCO WOOL reduces fuel 
bills—keeps homes warm in win- 
ter and cool in summer-in this 
new 16-page illustrated insula- 
tion manual. Send for it today. 











The Pacific Lumber Company 
100 Bush St., San Francisco. 
Please send Free 16-page illus- 
trated folder on house insulation. 





Name ag 
Address 


THE INSULATION OF THE AGES 


SUNSET 























gay rugs, maple furniture, can all help 
to make it one of the most popular rooms 
in the house.”’ 


Asout HarpwarE—“‘Match your front 
door knob, letter drop, peep window, 


and outside light. It'll give the front of | 


vour house a well-dressed look. If they're 
4 different shades of metal they'll disap- 
point vou for sure.” 


Anout Krys—‘“‘You can have all your 
locks keyed alike, so that one key suffices 


for the whole house. I didn’t know this | 
when we started building, but I do now | 


and I’m glad I do, for it saves ever so 
much bother.” 


Anout Accessortes— “Little things like 
shoe racks, swivel ironing boards, broom 
closets, and electric ventilating fans over 
the kitchen stove, are apparently unim- 
portant to many architects and contrac- 
tors, but they’re the things that give lilt 
to a housewife’s life. See that you have 
them all.” 


Asout Wir1ngc—“House wiring may be 


boring to you, but it’s very important. | 


You can get booklets on the subject. 
[See June Sunset, page 52—xEp.] If 
you're as hazy as I was about it, thev’I] 
save you many troubles from low volt- 
age and blown fuses. And remember out- 
lets! By all means let there be outlets— 
gobs of them. Go tiyough your lathed 
house in person with the electrician, and 
make sure that he marks an X with his 
purple chalk wherever you want an out- 
let or light switch to go. You'll be glad 
you did it. Put lights in your clothes 
closets and at the beginnings and ends of 
halls.”” 


Axsout INsuLATION—‘“‘Have a chat with 
other homebuilders about fir-tex, sheet- 
rock, celotex, masonite, insulite, palco 
wool, and such things. For whether you 
live where you want to keep cold out or 
where you want to keep heat out, you'll 
be sorry if you forget to insulate.” 


Asout Heatingc—“While the furnace 
man is crawling around under the house, 
have him run a pipe to your service 
porch. Or if the run’s too long, install an 
individual gas or electric unit heater. It 
makes laundry day in winter almost fun 
if you can be warm.” 


Asout Termites—“Last and probably 
most important—beware of termites. 
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ngs | Ss OCCIDENTAL 
Model No. 201-38 with Gas Circulating Heater C AT E R E R 


= Surprise Cas Kange of 1938! 


@ IN THE CATERER’S SPACIOUS OVEN is ae room for the turkey, 
glazed sweet potatoes, baked cranberries and stutfed onions. . . all easy 
to reach on the non-tip sliding racks . . . all cooked to a new and finer flavor 
in the Caterer’s even oven-temperature maintained by the heaviest insula 
tion in any range— 

@ THE SIMMER-SET BURNERS’ gentle heat will steam the traditional 
plum pudding to perfection 

@ AND THE CAST ALUMINUM BROILER will brown the appetizers 
to a savory finish. It’s a smokeless broiler, raised or lowered by the turn 
of a handle! 





@ No other range is so trim and sparkling as the Occidental Caterer with 
its modern cabinet-style design. No other range is so economical to operate! 
See—and own!—the Caterer today. 


Prepare for these destructive pests in ad- | 


vance, and you'll never need to worry. | 


Your architect will know all about the 
various preparations, just as he probably 
knows about everything else I’ve written 
about. But when yvou’re building a home 
of your own, it’s nice for you to know, 
too, don’t you think?” 
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The gas circulating heater in this model gives instant warmth on chill) mornings. 


« Creidental 


CATERER 


| STEIGER & KERR STOVE & FOUNDRY COMPANY + SAN FRANCISCO 





























The new Payne Console Heater | 
blends perfectly into any modern 


decorative scheme—and into any 
scheme of comfortable living. 


It is a graceful piece of furniture 
that floods a whole room with 
pure, warm, circulating air .. . 
banishes torrid and frigid zones 

. . ends forever excess moisture, 
odors and headaches. 


See the new Payne Console. See 
how definitely it adds to the ap- 
pearance of a room as well as to 





its comfort. Insulated to protect | 
the youngsters. Available in six | 
attractive colors. | 


WORTH CLIPPING 


Fill out and mail this coupon for a 
beautiful four-color booklet, “Color 
Harmony In the Home.” It’s Free! 


The Payne Furnace & Supply Co., Inc. 
Beverly Hills, California. 
Gentlemen: 

Please send me free—and without obliga- 
tion—your booklet, ‘‘Color Harmony In the 
Home.”” 

Name 
Address 
City State. 
(Dept. N) 


Payne Furnace & Supply Co., Inc. 
BEVERLY HILLS e CALIFORNIA 























ORDER IN THE WORKSHOP 





Directions Opposite 





HALF-INCH PLYWOOD 
PANEL SCREWED 
To STUDS 


a 


SILHOVETTES of TOOLS 
INGREY ON A WHITE 
BACKGROUND 


Mp 
Si “an BRACKET 


D\ “Yor HAND DRILL 
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HOLES BORED InN_—~ 
REDWOOD BLOCK 


+ FILES, BITS, 
CHLSELS, ETC. 


ON IAGE- 
LONG CARRIAGE ‘. DRAWER SWINGS 
‘. UNDER BENCH 


YESS 
y 
f7) 


A STURDY BOX 

REQUIRED; CORN- 
ERS RE-(NFORCED 
WITH CLEATcS 




















SHELVES Jrom OL 
ICE~ BOXES MAKE 

| HEAD RACK 
Yor LUMBER IS 
A GREAT CON- 
VENIENCE for 
LIMITED STOCK 











SCREWS, NUTS, SMALL PARTS 
ALWAYS VISIBLE IN THESE 
MAYONNAISE JARS. 
A TWIST of THE WRIST 
RELEASES THEN 


A RACK *r LONG~ 
HANDLED IMPLEMENTS DRAWINGS BY HI SIBLEY 




















Order 
In the Workshop 


(Drawings on page opposite) 

One of the best methods of keeping 
tools orderly is to hang them on a panel. 
Paint a panel of half-inch plywood flat 
white, and when it’s dry trace the tools’ 
outlines on it, and paint the silhouettes 
in with grey. Bore slightly down-slant- 
ing holes in the proper locations, for 
pegs upon which to suspend the tools at 
a slight angle. Use dowels, 34-inch in 
diameter and 2 inches long, and secured 
with casein glue. By using wooden pegs, 
no injury will come to edged tools. 

A handy drawer can be made of a 
stout box, pivoted at one corner to swing 
under the workbench. This must be rein- 
forced with triangular corner-cleats, and 
a long carriage bolt serves as axis. 

Long lean items, such as files, bits, 
chisels, can go in holes bored in a red- 
wood block. The block shouldn’t be fas- 
tened down, because you'll want to move 
it about with your work. 

Another convenient tool-holder is 
made by supporting an old ice box shelf 
of wire mesh upon the wall. 

It’s an advantage to be able to keep 
your stock of lumber inside, out of the 
weather, and if you don’t carry a large 
supply, an overhead rack is adequate. 
Note that the boards don’t have to be 
drawn out endways, but are lifted out 
the side. 

For long-handled implements a rack 
should be constructed, with holes made 
somewhat larger than the respective 
handles. Have the holes far enough apart 
so that the implements’ ends don’t inter- 
fere with each other. 

Keeping small parts in boxes requires 
considerable pawing before the right box 
is found, but by keeping such screws, 
washers, nuts, and small bolts in indi- 
vidual glass jars, they can be selected at 
a glance. Securely nail the lids of salad 
dressing jars to the underside of a shelf. 
A twist of the wrist releases the jar. 





THERE'S ORDER IN HIS. Franz Secrest, 
of Altadena, Calif., has worked out a 
neat, efficient workshop arrangement in 
his garage. He's evidently sport-minded 
too—note toboggan, fore end of boat 
skeleton, and (left) aft end of surfboard 
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A Swell 


Partner 
Saturday 
Night 


—but a 
Handicap 
on Sunday 

















Flexor Carpi Radialis 





After exercise, as the lactic acid 
settles in the muscle fibers, fluids 
filter in. The muscle swells, 
presses against its sheath, feels 
stiff and painful. Absorbine Jr. 
quickly brings an increased sup- 


Waste Products 
Lodge in Over- 
worked Muscles 
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Back and 
shoulder mus- 
cles must do 
superlatively 
smooth, even 
work. Hand 
and finger 
muscles must 
avoid cramp- 
ing. 





Palmaris Longus 


ply of blood to the overworked 
muscle. This carries away the 
lactic acid—and brings fresh 
fuel for renewed energy. Rub on 
after exercise. Spread over wide 
area—the wider the better. 








The Physiology of It... Overworked 
Muscles Grow Stiff and Sore, as Toxic 
Waste Products Lodge in Them. How 
Absorbine Jr. Limbers Up Muscles, so 
You Can Roll a Good Score Next Day— 





N OST OF US don’t play for a 
4 week at a time—and then, how 
hard we play! 

That’s where your muscles get you! 
Physiologists say all muscular exer- 
cise produces toxic waste matter in 
the muscles. Notably, lactic acid. 

Slowly it is carried off by the blood. 
Meantime, fluids filter in. The mus- 
cles swell and stiffen. Next day’s per- 


formance is shot to pieces! 


How to Relieve Soreness 


Absorbine Jr. has the ability to bring 
blood immediately to tired muscles! 


ABSORBINE Jr. 


Rub it on after exercise. The increased 
blood supply washes away the lactic 
acid and brings new muscle energy. 
Muscles keep limber, serve you as 
readily the next day as before! 

Keep Absorbine Jr. at home as well 
as in the locker room. Use it repeated- 
ly after exercise. Antiseptic, cooling, 
not oily, pleasant to use. W. F. Young, 
Inc., Springfield, Mass. 

“ P e 

Bruises, Bumps, Sprains, Wrenches— 
Absorbine Jr. relieves congestion in the 
same way it relieves muscle fatigue—by 
bringing the blood to the injured spot to 
wash away the toxic matter lodged there, 
and to supply fresh food for repair. 
Relieves Muscular Pain — 
Absorbine Jr. soothes and com- 
forts injuries to muscles and 
tissue. It is a dependable anti- , 











septic. 


Protects against in- ¢ 
C 1. Does not harm the / = 
healing tissue. : i 7 
; * 
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November a Month 
of OPPORTUNITY fox 






Here are five planting suggestions for Novem- 
ber. Make sure you get seeds you can trust. 
PUREBRED for quality — TESTED for ger- 
mination — DATED for freshness. 


1. Ferry-Morse RUST RESISTANT SNAP- 
DRAGONS—Planted from seed now, they 
develop strong root systems assuring rugged, 
well-established plants by early spring. 

2. Ferry-Morse WILD GARDEN MIXTURE 
Enables anyone, almost without effort, to en- 
joy a profusion of delightful wildflower 
blooms in early spring. Inexpensive — broad- 
cast in bare spots. 

3. Ferry-Morse GENEVA GIANT PANSIES 
This is the time to plant Pansy seed if not 
already planted. Also Larkspur seed. 


4, Ferry-Morse FAMQUS SWEET PEAS 
Don’t miss out on their beauty and fragrance 
this year. Plant now for early spring bloom. 


5. GOLDEN GATE PARK LAWN MIXTURE 
There's still time to get in the new lawn or 
patch up brown spots. 


Ch, oose 


SEEDS YOU 
CAN TRUST 


This easy way 
at Nearby Stores 












USE THIS COUPON 
FERRY-MORSE SEED CO. 
500 Paul Avenue, San Francisco 
Please send Free: 

(‘How to Grow Sweet Peas.”’ 

(J “Succeed with Seed’’ by Martha Phillips. 
C)‘‘How to Grow a Beautiful Lawn.”’ 


Name 





Address 








YOU CAN TRUST “Ferry 5 SEEDS 








RECIPE FOR A SMALL GARDEN 








Sydney B. Mitchell, 
Leaning on His Hoe, 
Tells What He’d Use 














M. SUGGESTIONS for the planning of a 
small garden are for gardeners who have 
many other cares in life, and would like 
a rather restful, partially permanent 
planting, calling for some but not too 


much attention. 

In a small garden I believe this is best 
achieved by an open grassy center and 
boundary plantings of flowering trees 
and shrubs, with under and forward 
plantings of bulbs and a few easy an- 
nuals. At this time I shall suggest only 
plantings of deciduous character, more 
popular and generally happier as one 
goes north, and in a later issue shall dis- 
cuss the evergreen trees and shrubs more 
suitable for southern gardens. 








Because I am talking of small gardens 
only, I confine my tree recommendations 
to small trees. 

The various forms of fruit tree grown 
only for the beauty of their flowers take 
first place for ease and rapidity of growth, 
for combined length of season, and for 
beauty and variety of bloom. 

Of the apricots, I prefer the deep 
pink double-flowering variety of Prunus 
armeniaca, named Apricot Charles Abra- 
ham, after that grand old San Francisco 
nurseryman who brought it to Cali- 
fornia. It is early, vigorous, and long- 
flowering; the first real thrill in spring 
here. 

The 2 purple-leaved flowering plums 
follow quickly —Prunus pissardii, tall, 
slender, with blush white flowers that 
are single; and the more colorful, longer- 
lasting, double-flowered Prunus blireana 

-dwarfer, broader, and with rose pink 
flowers. 

The double-flowering peaches in their 
several varieties—red, pink, and white, 
early and late—can give weeks of bloom. 
The early red is far the most commonly 
grown in the San Francisco Bay Region, 
but there are positions, such as against a 
red brick house, where the beauty of the 
white will be more appreciated. That my 
enthusiasm over flowering peaches has 
ebbed somewhat is due to their tendency 
to leaf curl. 

My mainstays among the flowering 
fruit trees are the crabapples and the 
Japanese cherries. 

Of the crabs the earliest with me is 
Pyrus floribunda, a small and generally 
shapely tree which bursts forth in early 
spring with myriads of deep pink buds 


| Opening into rosy white flowers. Much 


deeper in color, with rosy red flowers, 
are 2 hybrid crabs raised in England and 
very much alike—Pyrus eleyi and P. 
aldenhamensis, small trees with bronzy 
red foliage and deep red apples like large 
cherries. There are several other crabs in 
commerce, but floribunda and one of 
these 2 would be my choice. 

Of the Japanese cherries my first selec- 
tion would be the early single Prunus 
yedoensis (P. yoshino), which eventually 
becomes a large shapely tree but even in 
youth is covered in eafly spring with a 
lacework of small single white blossoms 
with red anthers, giving a blush pink 
effect. A slightly more pinkish form, 
equally desirable, is offered under the 
name Daybreak. 

The double-flowered Japanese cherries 
are generally dwarfer, broad-headed 
trees. They are generally slower-growing, 
but their pendant clusters of large semi- 
double flowers, white or pink, sometimes 
both, are so lovely if planted where one 
can look up at them that one or 2 should 
be considered nearly essential. My votes 
are for the pure white Mt. Fuji, generally 
listed as Shirotae; and among the double 


Non CF 


Late ) 


pinks Sekiyama (also called Kauzan), or 
the later-flowering, much paler Shogetsu. 

A few years ago I saw for the first time 
large trees of the deciduous magnolias in 
flower. They were then almost unobtain- 
able at nurseries, but now, though still 
comparatively expensive, the early pure 
white M. conspicua, and several of the 
purple-flushed or pink hybrids— M. sou- 
langeana, M. lennei, and others—can be 
obtained. I have recently bought several 
as insurance of beauty in my garden in 
my old age, when I must have more 
material which needs no care and gets 
better as it reaches maturity. 

I am also planting a few of our native 
redbuds, Cercis occidentalis, taking care 
that they are placed where the magenta- 
red pea-shaped flowers will not clash 
with other colors. Another native tree, 
difficult in central California but easy in 
the Pacific Northwest, I would use if I 
were there—Cornus nuttallii, the large 
white dogwood. 

Of lilacs I have no space to write, but 
certainly 2 or 3 of these should be in- 
cluded where they do well. They like 
lime, and greater extremes of winter and 
summer temperature than they get at 
my place in Berkeley. 

For early summer there are the labur- 
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Lawn feeding in 
FALL MONTHS 
gives best results 

















@ A square meal now will give your 
grass deep, matted roots to resist 
next summer’s heat—will give you 
turf thick enough to choke out 
weeds next spring. Four pounds of 
VIGORO per 100 square feet is a 
complete feeding—all 11 vital food 
elements in correct proportions. 

Sweet peas and bulbs, too, need 
a square meal when planted. Use 
Vigoro for healthiest, most beautiful 
flowers. Safe, sanitary, odorless— 
and now at NEW LOW PRICES! 


Made in California and Oregon 
especially for western soils 


The NEW granular 


NV TeZo) sXe 








A PRODUCT OF SWIFT 





A SQUARE MEAL FOR EVERYTHING YOU GROW 





MY MASTER 


WORMS ME 
WITH GLOVER’S 


There is scarcely any better 
health insurance for your 
pupPy or dog than keeping 
im rid of worms. ene fanciers 
have been using GLO ; 
for over a half century. C= 
Your dealer sells them all: 
GLOVER’S Double Action CAP- 
SULES —a new addition to our line of worm medi- 
cines — remarkably effective in G expelling Round 
Worms (Ascarids) and Hook Worms in puppies 
and dogs: the popular GLOVER’S ROUND WORM 
te me GLOVER’S VERMIFUGE (liquid) for 
und Worms ed and GLOVER’S TAPE 
WORM CAPSULE 
FREE—just off — a s booklet about 
dogs. Instructive and interesting. Write for it today to 


GLOVERS 


Dept. 40 , 462 FOURTH AVE., NEW YORK CITY 










GOING TO BUILD A ROCK GARDEN? 
Our leaflet, How To Build a Rock Garden, tells 
you how to do the job from start to finish. Ten 
cents, from the Sunset Garden Department, 576 
Sacramento, San Francisco. 





ATHLETE'S FOOT 
BANISHED QUICKLY 


Tryco Ends All Itching-Rashes or Money Back 


Tryco Ointment kills the ringworm parasite which 
causes Athlete's Foot, that itching, scaly or soft moist 
condition between the toes. Tryco heals this ailment 
like magic. The itching stops instantly. Tryco also 
works like a miracle for the asa conditions due 
to external causes: scabies, itching-rashes, chafing, 

imples, coldsores, ringworms, soft corns, mosquito 
bites, poison ivy. Money-Back if not gratefully 
pleased. Accept no substitute. $1.00. All druggists. 


NOVEMBER 1937 


nums, or golden chains, of which L. vossii | 
would be my selection; and the haw- | 
thorns, of which I would consider only 
the red double Crataegus oryacantha, for 
its flowers, and the Washington thorn, | 
| C. cordata, for its lovely fall foliage. 

Small summer-flowering trees are 
| scarce, but in July I would not be with- 
lout Genista aethnensis, the Mt. Etna 


broom, annually a curtain of golden lace 





when in flower. | 

e | 
| | 
| With a selection from these trees for | 
|rear planting, I would fill in the fore- | 
| ground with flowering shrubs of varying 
|height and growth, taking care so to 
arrange them that I got a somewhat 
| irregular effect. 

For earliest flowering I would have a 
Japanese quince or 2, selecting from the 
reds, salmon pinks, and near-whites. I 
think near by I would have the con- 
temporaneously-flowering double Spirea | 
prunifolia, and for later might include | 
Spirea reevesiana. Of the forsythias, F. | 
intermedia is probably the best bet. If [| 
had room I would include several vi- | 
case I would not 





burnums, but in any 
b without V. carlesii, for the fragrance | 
of its early flowers. | 
| Being particularly fond of the new | 
| brooms, I could nearly fill a borde r with 
yes At 


she 


Y @ = | 


them, but everyone should have at least 
one of these easy floriferous leafless | 
shrubs, selecting from the rosy red Doro- | 
thy Walpole, the buff-and-brownish bi- 
color Lord Lambourne, or my own 
introductions, the tall apricot orange | 
Pomona or the warm pink California. | 

And if I were in the Northwest [| 
would also have both the white and the 
pink-flowered eastern dogwood, Cornus 
florida, which likes moisture and the edge | 








of woods. 

For late spring there are deutzias and 

weigelas, with some improved forms of 
| both offered by a few nurseries, and in| 
early summer come the svringas or phil- 
adelphi, of which the tall white double 
Virginal is a great improvement on old 
varieties. 

For early summer there should also be 
included, if the garden is Northwestern, | 
some of the deciduous azaleas of the 
mollis or Ghent hybrid groups. Deprived 
of these, we farther south have how- 
ever some compensation in the year- 


round growing of fuchsias outdoors, while 
the Seattle gardener must resort to grow- 
ing them in large pots sunk in the shrub 
border, and lifted and stored in the cellar 
over winter. Hydrangeas of the H. hor- 
tensis section are a little hardier than 
fuchsias but call for about the same treat- 
ment. I prefer them in pots myself. Most 
of the abelias, however, do well in the | 
open ground in either section. 
Two gray-blue flowered shrubs for | 
| summer are available in the deciduous | 
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Make Your 


backyard a 
SAFE 
PLAYGROUND 





: 


iad 


a tt, S 
se Name 


ot Rg 


LAT AY AAT 6 yA Og Ki 


~eh 





This Cyclone con- 
struction closes 
gate automatically 


—with this 
SELF-CLOSING GATE 


ERE’S a simple way to relieve 
your mind of constant worry when 
your children are playing in the yard. 
Make it into a safe playground by en- 
closing it with sturdy, good looking Cy- 
clone Fence, with a Cyclone Self-Clos- 
ing Gate. After the gate has been opened, 
it closes itself and keeps little wander- 
ers from straying into the busy street. 
Cyclone Fence is not expensive, yet it 
keeps tramps and undesirable strangers 
out—keeps your dogs in and other dogs 
out—protects your lawn and flowers. 
Call the Cyclone man (see classified 
section of the phone book)—get the 
facts without obligation. 


Get this big free Book 


New 32-page book, crammed full of 
illustrations, tells you all about fence. 
Shows how to have fence that is beauti- 
ful as well as useful. Shows the differ- 
ent kinds of fence. Whether you require 
only a few feet of fence or ten miles of 
it, whether for home or business proper- 
ty, you need this valuable book. 


STANDARD FENCE CoMPANY 
Oakland, Los Angeles, San Francisco, 
Portland, Seattle 
Pacific Coast Division of 
Cyclone Fence Company 


MAIL COUPON TODAY 





! 
1} STANDARD FENCE Co., Dept. 1117, ! 
' Oakland, Calif. | 
1 Please mail me, without obligation, a copy ! 
s & “FE ence How to Choose It--How to ! 
| Use It.’ ' 
! 
PONE vc cccccancenaddwededseusenesac \ 
1 Address étbeectdesvucetccauy J 
OQ Kcccceewcewieeeenes States. : 
| 
1 I am interested in fencing: Playground; | 
1 L Residence; Estate; Industrial | 
\ Property; School. Risinncnaay +> 1 
1 -feet. | 


U- $. $ Ca Fence 


UNITED STATES STEEL 

















































SUNSET GIFT SUBSCRIPTIONS really mean 


“MERRY GHAISTMAS” 





T’S hard to think of any Western family that wouldn't 

be delighted with an extra-generous 24-month 
SUNSET gift subscription. Why not give the “gift 
that never grows old’’-—that renews each month the 
pleasure you want your Christmas thought to bring. 
SUNSET is appropriate for almost anyone who lives 
in the West. You can take care of almost all of your 
Christmas shopping right now! 

Sending SUNSET is just like placing at your friends’ 
disposal the full-time services of seven able editors, 
each a recognized authority on an important phase of 
Western living. The facts which these editors collect, 
condense, and publish in SUNSET each month are so 
valuable that many people would be willing to pay 
more for one idea from one issue than you pay now 
for their full-term 24-month subscription on this special 


Christmas Gift Offer. 
MAKE YOUR OWN CHRISTMAS MERRIER! 


In a few weeks you might take $2 and fight your way 
through shopping crowds, struggle wearily home with 
your bundles, unwrap them, label the gifts, rewrap 
and tie them and then stand in a long line in front 
of a parcel post window—and WHAT WOULD YOU 
HAVE? You'd be a genius ... if you found three 
gifts . . . or even one gift . .. that would carry so 
much pleasure and real value as a gift subscription 
to SUNSET, arriving just before Christmas in its gay 
Holiday wrapping! Let SUNSET play Santa Claus for 
you and you will still have time and money to enjoy 
your own Christmas! 


THIS IS YOUR LAST CHANCE TO SEND 
SUNSET GIFTS AT SUCH LOW PRICES! 
Everything else is going Up! Up! Up! But you can 
still send three 24-month SUNSET gift subscriptions 
for even less than the present low rate for three sep- 


arate orders. Our costs are increasing too, and our 
regular rates will increase . . . possibly double .. . 
early in 1938. This gives you all the more reason for 
taking advantage of an am that permits you to send 
a magazine of next year’s increasing quality at even 
less than this year’s rates—rates that have not changed 
since the depression. 


SPECIAL GIFT RATES FOR 1937 
THREE 24-month Gift Subscriptions— 
ONLY $2! 

Additional 24-month Gifts, 70c each— 
or 6 for only $4, etc. 

BUT YOU’LL HAVE TO HURRY! Order 
before November 20! We’ve already sold IN 
ADVANCE every copy of the regular 215,000 
Christmas SUNSETS. Now we have to know 
how many EXTRA copies to print—and the 
presses won’t wait after NOVEMBER 20th! 
After that date your gift orders will probably 
have to start with the January issue — after 
Christmas. 


THIS IS THE ONLY SPECIAL 
GIFT OFFER THIS SEASON! 


All others at regular rates! 


NOTE: Your Christmas Gift Subscriptions, at these 
remarkably low rates, MUST go to addresses in Cali- 
fornia, Oregon, Washington, Arizona, Idaho, Nevada 
and Utah. Gifts to all other states take the regular 
rate of $1 for 24 months. Canadian and Foreign $2.50 
per year. 





SAVE ON YOUR OWN RENEWAL! 


Give yourself a Christmas gift, too! No matter 
when your present SUNSET subscription expires, 
you will save money if you take advantage of 
these special low rates by renewing IN AD- 
VANCE—we'll start your new order automatically 
when your old one expires. 





FREE — SPECIAL HOLIDAY GIFT CARDS! 
Besides sending the first issue in a gay Holiday 
wrapper, we have a special gift for you. SUN- 
SET’S Art Director has designed a lovely new 
Greeting Card—and we'll send you as many of 
these as you need, ready to address to each recipi- 
ent as an announcement that 24 issues of SUNSET 
are on the way! 








ORDER NOW AT THREE-FOR-$2 HOLIDAY RATE 
Use Order Blank on Opposite Page 
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ceanothus hybrid Gloire de Versailles 
and the old but still attractive Caryop- 
teris mastacanthus (C. incana). 

For autumn a selection of berry-bear- 
ing shrubs is best, and the deciduous 
barberries probably give more color per 
square foot than anything else, as both 
berries and leaves furnish their quota. 

While the trees and shrubs are young 
there should be lots of space between 
them for spring-flowering bulbs—patches 
of tulips, daffodils, Dutch irises, crocuses, 
muscari, scillas. In California gardens 
some of the small South African bulbs— 
freesias, sparaxis, tritonia crocata, may 
be planted in sunny places; and in the 
Northwest, English bulbous irises in 
damp places. These bulb plantings should 
be permanent, and if summer color to- 
wards the front is desired they may be 
covered then with low easy annuals— 
nasturtiums, petunias, violas, verbenas, 
linarias. Or if bulbs are too expensive, 














the spaces may be sown to early annuals 
—baby blue eyes (nemophila), godetias, 
clarkias, California poppies, or whatever 


is preferred. 
& 

Granny, the Salbachs’ Manx cat, re- 
moved with relish the last lingering traces 
of cream from her thinning whiskers, 
waddled over to me where I sat writing, 
and indicated that if I could spare the 
time to rub her back it would be appre- 
ciated. “Not.” she said, “that that will 
make up for leaving me out of last 
month’s Sunsef.”* “Perhaps,” she added, 
“vou don’t realize that a lot of readers | 
look at the end of your department first, 
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to see what I have said. 
pain you, but some of them never read, 
any thing else you write. 

“Now,” said Granny, “last month. in 
discussing the daffodil as the next fash- 
ionable flower, you could have asked me 
about fashions in cats. To the discerning 
eve a change of style can be seen. People 


are coming to appreciate streamlined 
cats—those with a rounded rear and 
none of those wholly superfluous tails, 
which in the case of my partly Persian 
greatgreatgreatgrandson Naranja, re- 
sults in a big ostentatious orange ostrich 


plume as outmoded as those on the hats 
of Victorian ladies. Cats of the future 
will be sleek and shiny, and in horti- | 
cultural parlance evergreen rather than | 
deciduous. When I think of how Nar-| 
anja has been looking these last wees 
while moulting, I can understand the 
southern California gardener’s dislike of 
deciduous trees and shrubs. I don’t like | 
deciduous cats. I saw your missus pick- | 
ing Naranja’s long vellow hairs off Kn 


fessor Jory the other day, and asking 
him what his explanation at home was 
going to be if she missed one on his collar. | 
That embarrassment will never come to | 
anyone who holds me.” 


NOVEMBER 


Does your stove or fireplace 
smoke from a lazy chimney? 
Troubled with downdraft or 
fail to draw? The H. C. 
Little SURE DRAFT Chimney 
Top & Ventilator stimulates 
drafts and positively prevents 
downdrafts. Inexpensive, 
weather-proofed, neat and 
easily installed. 





Write today for complete information 


The H. C. -Little Burner Co., 
Inc., San Rafael, California. 








) 5 


SU RE : DRA FT 


CHIMNEY TOP & VENTILATOR 


FENCES are fun to build. Or, if you haven’t time, 











you can buy them ready- -made, either of wood or 
metal. Send a postcard to Sunset, 576 Sacramento, 
San Francisco, and we'll ask the manufacturers 
to send you free descriptive circulars. 
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It’s more FUN than 
any game you’ve ever 
played! It’s exciting, 
fascinating, thrilling 
and fast! Everybody 
can play—4 different 








4 -; 
At all Department eres. Toy Shai: 


5 and 10's, etc. $1.00, 50c and 25c¢ 








* Order Before November 20% for Christmas Delivery x 





Christmas Order Blank 


SUNSET MAGAZINE, 
576 Sacramento St., 


Enclosed please find $ 


San Francisco. 


tie .in payment for 


24-month Christmas Gift Subscriptions. Start these subsc riptions ‘at 
Christmas and send them to the addresses listed below. 


SEND ME 


De i ise psi ca caaees Secs cednguda sna a ieee 


Street Address 


City Se 0 Ratt 2 es Lo, 


NOTE: If you are renewing or extending 
this order, please write your own name 


GIFT RATE SUBSCRIPTIONS = good 


Oregon, Washington, Arizona, Idaho 


* 


Subscriber's 


Name 


Street AGArOSS..-ceccciccetesaeosczsiees 
City Be Facet Sa A 
New ] Renewal 


Subscriber's 
Name NN ALN SEN AS ee 


Street Address 
City.. 


Renewal 


] New 0) 


Subscriber's 
Name:..-.:: 


Street Address 


City : gi nibs Boke eee 


New [] Renewal 


ws 


GIFT 


ANNOUNCEMENT CARDS 


...otate oasis ay cmon euniaeaa 


your own subscription as part of 


i second time, below 


to addresses in California, 


only 
Utah and Nevada 


State shai aca cepa oes ae epeiciees asada 
Extension (] Gift 
SIRE soi cocteiabeonedseaecantadem eae 
[] Extension C] Gift 
State... 
Extension C] Gift 


List Additional Subscriptions On Separate Piece of Paper 


aan 
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NEW SHRUBS 
and NEW TREES 


Garpens, too, need 
a change of dress once in a while, so why 
not transform the general appearance of 
your garden by adding a few shrubs, or a 
new shade or fruit tree here and there? 
Take out the shrubs that have overgrown 
their location, and substitute the small and 
neat. It’s an easy way to rejuvenate your 
entire garden. 


Order your new shrubs and trees now, at 
the beginning of another planting season. 
Be sure to select good stock. Then by fol- 
lowing a few simple rules, your planting 
will be a big success. 


Always remember that the success of all 
transplanting depends on one important 
factor — getting a maximum of new root 
growth in a minimum of time. By setting 
your new shrubs or trees in a large hole 
and mixing well-moistened Emblem-Pro- 
tected Peat Moss with the fill-back soil, the 
important fibrous 
are quickly regenerated, new root growth 
is promoted and the transplanted trees get 
off to a good start. 


water-absorbing, roots 


Before you do any transplanting of trees 
or shrubs, let us send you our bulletin on 
“Transplanting.” It is filled with worth- 
while information that will help you in- 
sure success. It’s FREE for the asking— 
without obligation. Just address your re- 
quest to Dept. S-11. Peat Import Corpora- 
tion, 1151 South Broadway, Los Angeles, 
California. 


Pear, mosS 








Carl Purdy, 
“The Flower Man” 


Seventy-nine year old Carl Purdy of 
Ukiah, Calif., has been called “The 
Flower Man” for more years than he 
cares to remember. Since the youthful 
age of 17, he’s been out studying and 
collecting native western plants. Origi- 
nally, he was scheduled to become a 
school teacher. He was attempting dur- 
ing the summer to earn money for col- 
| lege expenses, by collecting bulbs, when 
|he realized that his great interest was 
native plants and not teaching. 

With a crew of collectors and a string 
of pack horses, he’d stay out all summer 
| long gathering bulbs. He still leads the 
same life today. Seventy-nine years 
mean little to Carl Purdy. The outdoor 
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BENEFACTOR 
No. 1— CALA-BONE 


If you are a Garden man — or woman — 
chances are you know that already. (Numerous 
steady users confirm it.) Need only to -zemind 
you that 

now is the time to work in ammoniated 

Cala-Bone around your newly set- 
out trees and shrubs. 

A little goes a long way — and works mightily 
to assure a lovely, luxuriant, colorful garden 
next spring. Available with or without potash — 
at your garden store — in 25-, 50-, 100-lb. sacks. 


Consolidated Chemical Industries Inc. 
PACIFIC DIVISION 
111 Sutter St., San Francisco 
New York Houston 

















CARL PURDY recommends Day 
lilies for the West. Calypso, 
above, is the best variety 


life he’s led has kept him physically and 
mentally “fitter” than many a man 25 
| years his junior. 

Collecting plants and bulbs was so| 
|new when he started that he couldn’t | 
| get advice from anyone on how to go 
|about the various tasks. Shipping lily | 
| bulbs to far-off Europe, for instance, pre- 
/sented real problems. However, as 
| time went on, Purdy overcame the diff- 
| culties and worked out his own methods. 
| Purdy collectors are Purdy-trained 
men. He doesn’t believe in wasted mo- 
|tion and has his men work as rhythmi- 
|cally as assembly-line workers. They 
|work on their knees, and use certain 
| tools for digging certain bulbs. Specially- 
'shaped mattocks and picks have been 
| the best. Mr. Purdy, himself, can dig 
'as many as 6 erythronium (dogtooth 
| violet) bulbs a minute and keep it up for 
| 10-hour stretches. 

Mr. Purdy has about 30 correspond- 
ents who keep him informed about cer- 
| tain plants in specific localities. Though 
| he collects seeds mainly these days, when | 
|he does dig bulbs he sees to it that the | 
|area is replanted with younger offsets 
| before he moves on. | 








GARDEN BOOKS — Are there gaps 
in your garden library? Drop us a 
card asking for our list of 16 books 
that comprise the ideal garden library 
'/ — or rather the minimum garden 
library! — Sunset Book Department, 
576 Sacramento St., San Francisco. 





STATEMENT OF THE OWNERSHIP, MANAGEMENT, 
CIRCULATION, ETC., required by the Act of Congress of 
August 24, 1912, of Sunset Magazine, Pacific Northwest, 
Central, and Southwest Editions. 

Published monthly at San Francisco, Calif., for Oct. 1, 1937. 

State of California, City and County of San Francisco, ss: 
Before me, a Notary in and for the State and county afore- 

said, personally appeared L. W. Lane who, having been duly 

sworn according to law, deposes and says that he is the Pub- 
lisher of SUNSET, and that the following is, to the best of his 
knowledge and belief, a true statement of the ownership, man- 
agement (and if a daily paper, the circulation), ete., of the 
aforesaid publication for the date shown in the above caption, 
required by the Act of August 24, 1912, embodied in section 

411, Postal Laws and Regulations, printed on the reverse of 

this form, to-wit: 





1. That the names and addresses of the publisher, editor, 
managing editor, and business managers, are: publisher, L. W. 
Lane, 576 Sacramento St., San Francisco, Calif.; editor, Wm. 
I. Nichols; business manager, Jesse E. Thrash. 





2. That the owners are: (Give names and addresses of in- 
dividual owners, or, if a corporation, give its name and the 
names and addresses of stockholders owning or holding 1 per 
cent or more of the total amount of stock). 

LANE PUBLISHING CO., 576 Sacramento St., San 
Francisco, Calif. 

L. W. Lane, San Francisco, Calif. 

James W. Young, Chicago, III. 

3. That the known bondholders, mortgagees, and other 
security holders owning or holding 1 per cent or more of total 
amount of bonds, mortgages or other securities are: (If there 
are none, so state). None. 

L. W. LANE, Publisher. 

Sworn to and subscribed before me this 28th day of Sept., 
1937. Lillian Ralston. My commission expires March 27, 1940. 
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World famed—6 favorite @&-1aaen 
varieties, searlet-cerise, A-Raeleeh ey 
e /brilliant rose, rose-pink, 

white, lavender, mid-blue, 
7 a 10c-pkt. of each, all 6 
postpaid for 25c! Burpee’s 
4, Seed Catalog free— low prices. 

W. ATLEE BURPEE CO. 
333 Burpee Bidg. Philadelphia 
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In a huge meadow just above his home 
at Ukiah, he annually plants a million 
seeds of the popular natives such as 
Mariposa tulips, brodiaeas, and dog- 
tooth violets. The conditions are exactly 
the same as in nature. All he does is keep 
the weeds held down. It requires an 
average of 5 years each for the seedlings 
to develop into flowering plants with 
salable bulbs. 

In a nursery just below his home, Mr. 
Purdy propagates and grows native 
plants in plots. The soil is extraordinarily 
good and there are 8 springs within a 
short distance. 

Many magazine stories have attri- 
buted this fine soil and location to some 
uncanny ability of Purdy’s to “locate” 
things. As a matter of fact, he laughs, it 
was luck. A hound chased a rabbit into 
his present home site back in 1892. (The 
hound wasn’t even his.) 

Mr. Purdy pursued the hound. What 
caught his eye was a huge stand of 
Lilium pardalinum, whose bulbs at that 
time were bringing fancy prices in the 
East. He saw that the soil was good, too. 
The lilies were collected and the smaller 
bulbs replanted. 

He returned the next spring to find 
they had prospered amazingly. He picked 
the site for himself then. The lower gar- 
den, which consists mainly of nursery 
beds and a rock garden, was then an 
impenetrable thicket which had to be 
grubbed out and drained off before the 
ground could be used. 


GROWING WESTERN NATIVES 

Some folks think native plants are 
hard to grow. On the contrary, Mr. 
Purdy says, they’re the easiest. “Just 
give them the right spot and they'll take 
care of themselves.”’ And here are a few 
Purdy tips on growing some of the easi- 
est and most interesting. 

Brodiaeas are as easy to grow as tulips. 
They’re a better investment because 
they increase generously each year. There 
are between 25 and 30 species of brodi- 
aeas in California, all easily adaptable 
to any western garden: they thrive in the 
poorest of soils. 

The fritillarias are interesting natives 
with lily-like stems and nodding flower 
bells of various colors. Fritillarias fall 
into 4 different cultural groups requiring 
different soils. All fritillaria bulbs must 
be dried out during summer months. 

Some of the western lilies are easy to 
grow and others are temperamental. 
Easiest of them all is the old-fashioned 
Tiger Lily. The flowers are bright orange 
with purple spots. The Tiger Lily does 
best in full sun, and thrives under ordi- 
nary conditions. Lilium pardalinum gi- 
ganteum, the Sunset Lily, is an improved 
form. The flowers are orange-scarlet with 
chrome-yellow centers. Lilium hum- 
boldtii, with orange-red flowers and ma- 
roon dots, is so easy it’s been known to 
thrive in adobe soil without any leafmold 
or other pelting. Lilium humboldtii mag- 
nificum is an improved form. 
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SUTTER AND KEARNY STREETS SAN FRANCISCO 
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Irs little...like me! 







MUSETTE 


LOUIS XV CONSOLE 

















the small piano with the large rich voice! 


A fine piano .. . taking less space than a 
2’ x 5’ rug, yet possessed of a rich, reso- 
nant voice, because of the exclusive Mu- 
allows for 


sette Resotonic scale. which 


clearer, more powerful musical vibration. 


The perfect answer to the limited space 
of modern homes and apartments. Avail- 
able in the Louis XV model pictured. and 
con- 


in authentic Sheraton and modern 


ventional designs. 
See it! Hear it! Play it . 
little Winter and Company Musette! Ex- 


. . the exquisite 


clusive with Sherman, Clay. 


STANDARD 
88 NOTE KEYBOARD 


HEIGHT 34 INCHES 
WIDTH .. . 57 INCHES 
DEPTH . . . 24 INCHES 


* 
$58750 


Pay only 
$12 a month 
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WHY SHOULD 
/ RUB AND 
SCRUB WHEN 
| CAN USE 
SaniFlush?} 





ScruBBING a toilet with your hands is 
old-fashioned. Science will do this un- 
pleasant job for you. Just use a little 
Sani-Flush in the bowl. (Follow direc- 
tions on the can.) Flush the toilet and 
the job is done. 

Sani-Flush has no odor of its own. It 
puts an end to unsanitary toilet odors 
by killing the germs and removing stains 
and incrustations. The toilet glistens like 
new. Sani-Flush purifies the hidden trap 
that no other method can clean. It can- 
not injure plumbing. 

Sani-Flush is also effective for cleaning 
automobile radiators (directions on can). 
Sold by grocery, drug, hardware, and 
five-and-ten-cent stores—25 
and 10 cent sizes. The Hygi- 
enic Products Co., Canton, O. 





CLEANS PAINTED KITCHEN WALLS 
AND WOODWORK LIKE DUSTING 
—s 


















No Water! No Rins- 
ing! No Drying! In- 
stantly dissolves and 
removes heavy cook- 
ing grease, smoke 
and smudge. Will 
not injure paint, dull 
the gloss cr harm 
the hands. Sold with 
money-back guaran- 
tee at Better Mar- 
kets, Paint, Hard- 
ware & Dept. Stores, 


Soil-Off Mfg. Co. 
Glendale, Calif, 


IG 










* Don’t cover coarsened, reddened skin 
sWececnerping) With Cosmetics. Give it the gentle, effec- 
~- tive medication it needs with wonderful 


CUTICU RA iii 
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SrartinG Sweet Pras. If sweet pea 
seeds are started in shallow seed pans or 
pots of damp sand, the resultant seed- 
lings can be set in their proper places at 
6-inch intervals. This method puts the 
growing plants where they’re wanted, 
and it’s not necessary to do any thinning- 
out later.—E.A.F., Alhambra, Calif. 


PLant CANDIDATE FOR PARKING 
Srrip. Sunroses (Helianthemum) are ex- 
cellent for parking strips. These low- 
growing plants are 4 to 8 inches high. 
Different varieties with single or double 
flowers in white, yellow, apricot, pink, or 
red are available. Use several varieties. 
They bloom almost continuously from 
late spring to fall. Sunroses are hardy 
from Canada to Mexico, and don’t mind 
drought. Plants are inexpensive. Most 
nurserymen have them.— Mrs. W. E. W., 
San Jose, Calif. 


INCREASING CLEMATIS PLANTs. Bend 
down an old shoot of clematis and peg it 
to the soil. Slit about half way through 
the main stem at every other joint. Cover 
with a light loamy soil and see that the 
peg holds tightly. In the spring dig and 
separate the various segments which 
have rooted, and you'll have several 
plants.—Mrs. F.P.T., Forestville, Calif. 


To Prevent Loss or Toots. Get a 
small wooden box from the grocer’s, just 
large enough to hold the hand garden 
tools—a trowel or 2, weeding fork, knife. 
pruning shears, gloves, ete. Attach a 
handle so the box can be carried easily, 
and paint the box and handles of the 
tools a vivid color. Orange is about the 
best. The bright-colored tool box and 
tool handles will always be easy to see. 


Mrs. A. R. DeB., Lompoc, Calif. 
@ 


Rippinc GARDENS OF GROUND Squrir- 
RELS. Ground squirrels are bothersome 
—particularly in southern California. 
Try killing them with the exhaust fumes 
of an automobile. Connect a garden hose 
to the end of the exhaust pipe. Put the 
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other end in the squirrel’s newest hole. 
Start the motor, using a rich mixture to 
get more exhaust gas. Should the ground 
be dry, it would be advisable to sprinkle 
it before commencing operations. The 
moistened soil will prevent the fumes 
from escaping. Watch for escaping fumes 
at other entrance holes and immediately 
cover with soil. This idea is also good for 
killing gophers and moles.— Mrs. L.A.G., 
Montrose, Calif. 


PROTECTING THE TRUNKS OF YOUNG 
Trees. Young trees, particularly fruit 
trees, may be protected easily and effec- 
tively from the claw-sharpening activ- 
ities of cats, by sleeves of screening wire 
placed around their trunks. Use a heavy 
darning needle threaded with ordinary 
twine or light wire. Before sewing, loop 
the twine or wire several times over the 
lowest branch to hold the sleeve in place. 
Make the sleeve about 3 times the diam- 
eter of the trunk, so that there'll be 
plenty of space for the growing trunk. 


—R. F., Pacific Beach, Calif. 
& 


Tin Cans To Fort Goruers. Save the 
tall tin cans to plant bulbs in to foil 
moles, gophers, and mice. Cut out the 
top and bottom of can, and set in the 
ground, Fill lower 14 of tin with sand. 
Plant the bulb on sand and fill remainder 
with soil. Before hitting on this garden 
tip. I regularly lost my bulbs to the 
rodents. In the past 4 years not a single 
one has been lost. Also, the bulbs are 
easier to locate at digging-up time. 
Mrs. G. H. C.. Seattle. 


ProrecrinGc BERRIED Suruss. To save 
the berries on ornamental shrubs from 
birds, save the tops and bottoms of shiny 
tin cans. Punch a hole in each tin dise 
and through it tie a piece of string 10 
inches long. The dises then can be hung 
conveniently from the branches of 
shrubs. Place them about 3 feet apart. 
A slight breeze moves them and they 
frighten the birds away. This solution 
saves the berries without harming the 


birds. —Mrs. A. M. J., Los Angeles. 
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And what is your pet garden tip? For 
each tip used, SUNSET pays $1! on pub- 
Tips for Tenderfeet, 
Sunset Magazine, 576 Sacramento, San 
Francisco. Unused tips will not be ac- 
knowledged or returned 
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Fall Bulbs 
—DAFFODILS— 


EMPEROR — Large Golden Yellow 


251DUIDS 6. sk we we eo OS 
TOG GEE! x Sb. > ewe 
Postpaid 

These are small, blooming size bulbs speci- 
ally for mass planting for naturalizing. An 
exceptional value. 

AUTUMN CAT ALOG—Send for your 

FREE copy. 


AGGELER&MussER SEED Co. 


LOS ANGELES, CALIFORNIA 
P. O. Box 1228, Arcade Station, Dept. NS 











@eRARE BULB speciar $1 


Choice of: 

12 Ixias, all different, hybrids from Holland, $1 

5 Lycoris, flaring red, from the far east, $1 

6 Tulipas (acuminata), the horned tulip, $1 

8 Streptantheras, tangerine and violet, 

from South Africa, $1. 

All four lots, 31 bulbs, only $3.50, plus sales tax in California. 
Post paid. Special offer to garden clubs. Send for free catalog 
on rare bulbs from the ends of the earth. 


St. Clair Rare Bulb Gardens, P.O. Box 1442, Richmond, Calif. 





40 LARGE DARWIN TULIPS $1. 


Diam. 1” to 14%”. Specials: 100 Ranunculus; 100 
Anemones; 50 Colored Freesias; 50 Dutch Iris; 35 
Fine German Iris; 30 Narcissus and Daffodils; 30 
Snowflakes. Assorted colors. Each item, $1.00. Three 
items, $2.75. Six_items $5.25. Add Sales Tax. Post- 
paid. Economy Catalog lists Daffodils, Tulip, Ixias, 
Colored Callas, Amaryllis, Iris, all fall bulbs, and 
gives culture. 


Cecil Houdyshel, Dept. S, La Verne, Calif. 





LILY SPECIAL 


Amabile, Formosanum, Hen- 
ryi, Pardalinum, Regale, 
Tenuifolium, Willmottiae 


1 each of 7 kinds $1.00 


$1.50 val. .... 





L. Formosanum 
Write for Illustrated Catalog 


YEREX BULB GARDENS, Tigard, Oregon 





LILIES on ly Our business is devoted 

ey entirely to the growing 
of better Lilies for American gardens. Write today for our Fall 
catalogue containing descriptions and cultural information on 
nearly 100 varieties. 
EDGAR L. KLINE Oswego, Oregon 

















70 Ranunculus and 70 Anemones. . . $2 
12 Daffodils and 12 Hyacinths..... 2 


BULB OFFER 
50 Rainbow Freesias. .... veel 


6é S 99 
Pay only $4.25 for Value of... - $5 
All good strong blooming size bulbs. Catalogue and plantin 
instructions. MILLIKEN NURSERIES, Cucamonga, Calif. 


You Can, Too! 


ISCOVER for yourself what a prof- 

itable hobby dozens of fine Western 
folks enjoy as the SUNSET represen- 
tatives in their .communities! Extra 
money, exciting prizes, new interests— 
and the very real advantage of a con- 
nection with the only publication edited 
exclusively for Pacific West home, gar- 
den and outdoor enthusiasts! Like to be 
one of us? Write today (without obli- 
gation) and full details will be sent at 
once. Address: 


Sunset 
CO-WORKER’S CLUB 


Norman D. Gray, Manager 
576 Sacramento Street 
San Francisco, California 
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The Little Boy Next Door 


The lady leaned across the wall 
And asked him in to play. 
He smiled beneath his linen hat 
And turned his face away. 


She said she had a brindle cat. 
She asked him in to tea. 

He only kept on sailing ships 
Upon a dishpan sea. 


So finally the lady said 

“If you won't come in mine, 
May I come play in your yard?” 
He said “That would be fine!” 


— VIRGINIA BRASIER 
S 


Virginia Brasier, of Altadena, Calif., writes: “‘As 
you mentioned when you printed one of my poems 
in April, 1936, I was born in Toronto, Canada. That 
was along about 1910. I have been married 5 years 


| to Charles D. Perlee, music critic. Besides raising a 


family and writing poetry and stories for a score of 


| different publications, I am exceptionally fond of 


music. I do not write it or play it, but I am a very 
good listener. Much of my time is spent at concerts 
and operas.” 


Farm Woman 


The children finally in bed, each bare 

Foot scrubbed and dried before it 
climbed the stair, 

The milk pails washed and set up in a 
row, 

The day’s unending toil at last runs low, 

And she may rest a moment on the seat 

Out underneath the elm, her slow 
heartbeat 

The only effort now that weary strength 

Need make; and as the twilight’s 
blue-grey length 

Unfolds across the fields, her tired eyes 

Look off to where, pale gold, a crescent 
lies 

Above the western hills. The stars 
appear 

And bring their friendly high still 
silence near. 

At last up through the darkening vard 
she goes 

To join her man in sleep’s well-earned 
repose. 


— BERNICE Carey Fitcu 
4 


Bernice Carey Fitch (Mrs. W. H. Fitch), of 
Salinas, Calif., writes: ‘I was born 27 years ago in 
Wisconsin, and have lived in California since I was 
13. Attended U. C. one semester and U. C. L. A. 
one year, after which I got married. Have had 
verse in 6 anthologies, and 7 short stories published. 
Have burned up many good pans of food while lost 
in thought over the typewriter. When I serve one 
of these scorched concoctions my husband always 
remarks ‘I'll bet it was a good poem.’ ” 
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Mercolized Wax will make your skin smoother, 
clearer, younger-looking. This lovely cream sloughs 
off the outer layer of skin with all its superficial 
blemishes, in tiny invisible particles. Then you see 
the underskin revealed in all its fresh, clear loveli- 
ness. Bring out this hidden beauty and keep your 
skin young-looking with Mercolized Wax. | 

Use Saxolite Astringent Daily 

DELIGHTFULLY refreshing astringent lo- 

tion. Tingling, antiseptic, helpful. Dissolve 
Saxolite in one-half pint witch hazel. 

Choose Phelactine Depilatory 
For removing unwanted hair quickly. Easy to use. 
At drug and department stores everywhere. 

































2De 
PLANT 
FOOD 


For QUICK 





GROWERS FERTILIZER co. 


Use GROZ-IT SHEEP MANURE 


for enriching and mellowing your soil 





SOW THIS MONTH, CALIFORNIA WILD FLOWER SEEDS 
No flowers will give so lovely a show for so little money as 
these lovely annuals sown in well prepared soil in garden, odd 
corner or vacant lot. 

Supreme Formula Mixture. Unsurpassed. 1, 
2 ozs. for $1.00; 42 pound, $2.25. 
Special Wild Flower Collection: 14 packets, 14 finest sorts $1. 
(or make your own selection from catalog.) 

ALL SPECIAL OFFERS IN SEPT. AND OCT. SUNSET 
STILL OPEN. SEND NOW for beautiful free catalog—It is 
still fine planting time for native bulbs. 

CARL PURDY Box 1179 UKIAH, CALIFORNIA 


4, 0%. 25c; oz. 60c; 
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&Y PORTLAND ROSES ES 2, 


DAe Voila: Le 


A trial order will convince you, 

6 Popular Varieties $2.75 postpaid. 

AUTUMN 2 Year ETOILE DE HOLLAND 

PRES. HOOVER No. 1 JOANNA HILL 

CHAS. P. KILHAM Grade TALISMAN 

Write for our complete list containing more than 150 varieties 

of the newest and best creations. 
PORTLAND ROSE NURSERY 
7240 S. E. Division St. Portland, Oregon 











SUNRISE DELPHINIUM SEEDS 


Wheeler Croft Hand Pollinated 
3 in. double flowers, blushing mauve over blue. Gold center. 
$1.00 per pkt. 
AGNES A. WHEELER, 6123 S. E. 18th Ave., Portland, Oregon 


ROSEBUSHES vanitties 


For this Winter's delivery. 
30c each. $3.25 per doz. $25 per 100. 
Tree Roses, $1 to $1.50 each. 
Write for Illustrated Catalog or come 
see them in bloom _ - nursery 
anytime before Nov. 

PORT STOCKTON. "NURSERY 
Stockton, Calif. 
Nursery —2810 E. Main St. 
Mail—Route 1, Box 161 
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It's EASY to 


TEST YOUR SOIL 


It takes no fgg skill co test soil with this 
Sudbury Kit. Any one can use it. Tests for 
nitrogen, phosphorous, potash and acidity, 


% SEb\siving all essential information 
ee for successful lawn or garden. 
BQQRk er. ae. 

TEST 50 
Pieat af 


instructions and data 
on plant needs.... 


Mail orders promptly filled. 


SUDBURY SOIL TESTING LABORATORY 
300 Buchanan St., Room 610, San Francisco 

















FEED YOUR PLANTS 


THE MODERN WAY 


Use Stim-U-Plant— original plant food in ; 
handiest TABLET form. Makes plants grow 
faster, bloom better. No gr orodor. & 


Proved resuits. Economical 
or send l0c today for full 





Agri-Lab., Inc., 1759S. Gardenia at Glendale, Cal. 


Riis PLANT 











IT PAYS FOR ITSELF! 


A Thompson Concealed Lawn Sprinkling 
System Will Save You Money, 
Time and Effort! 

No More Hose—No More Muddy Feet! 





Send for Free Plan Blank 


THOMPSON MFG. CO. 
2251 East 7th Street, Los Angeles. 


RUNNIN gs cet as et mist Oh pc accion cocceencins 


ee leak tea ae 











DON’T LET 
SCARE YOU 
We can show you how to exterminate TERMITES, or do the 
work for you. Do not be led into extravagance. 
Write for our illustrated Termite Circular, and solve your 
own problem 
Questions answered and remedies recommended for the 
extermination of any garden or household pests. 


G. & O. Distributing Co., 557 Market St., San Francisco, Calif. 











What evety 
HOME OWNER 
SHOULD KNOW 


Everyone interested in 
preserving the beauty 
and value of trees will 
want this interesting 
folder with charts and 
illustrations explaining 
DAVEY corrective prac- 
tices. A post card brings it. 
























SURGERY CO., LTD. 
SAN FRANCISCO LOS ANGELES 





Russ Bldg. Story Bldg. 
SKILL - SUPERVISION - RESPONSIBILITY 






















PESTEX<~-“:. 
destroys GARDEN PESTS ) 


A lovely garden needs protection from snails, 
sowbugs, cut-worms, ear-wigs and slugs. PESTEX 
kills in absolute safety. Ask your dealer or write P 


ROBERTS COMPANY, Burlingame, California 





TREE 43 Surgery 


Consult an expert regarding your 
tree problems. Advice given with- 
out obligation. 

PRUNING @ BRACING CAVITY WORK 


CABLING @ SPRAYING SOIL AERATION and 
FEEDING LARGE TREE MOVING 


L. S. MAYNE, Forestry Graduate 
516 B STREET 1544 CAROL AVENUE 
SAN RAFAEL, CALIF. BURLINGAME, CALIF. 
Phone San Rafael 1088 Phone Burlingame 8090 











Y reenhouses 


Ready to Erect $85.00 


SMALLER SIZES AS LOW AS $43.50 


(Above prices guaranteed to Dec. Ist only) 





Here’s a new idea in greenhouses for small 
gardens. Ready-built in sections — a wide 
choice in sizes and costs. Easy to assemble. 


Write today for complete information. 


PACIFIC MANUFACTURING CO. 


2610 The Alameda Santa Clara, Calif. 








Earbecues 





IRONCRAFT 3 in 1 


N) 6 1D) oie ©7500 


BARBECUE 





Send for FREE illustrated folder describing 
this exciting new Ironcraft creation _combin- 
ing Grill, Hot-plate and Outdoor Fireplace. 

so Ironcraft Grillavator that raises of 
.lowers for perfect broiling. 


eiiine FREE PLANS 
{FF 





alee Mera sMelae( aan tele 


Ironcraft Equipment 


&) IRONCRAFT, INC. 


[cece a 
810 Polhemus St., San Jose 





SUNSET 
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JEAN ABBEY- haw Shopper 


“Whether you send your laundry out 
= or do it at home, clothing—and linen 


or Woman’ H. ome Companion 
TAPES is much easier to take care of . . .and 
protected z age ainst loss.'’ Easy to attach with 
thread or Cash's NO-SO Cement.Order \ ¥ 
SFR 


peur with CASH’S WOVEN NAME 


from your department store or us. 


Trial Offer: Send 15c for one dozen of your 
own first name and sample of NO-SO Cement. 


C 6229 So. Gramercy Place 
AS H’ Los Angeles, Calif. 

pepe 3 doz $159 6 doz.s2. NO-SO\ 25¢ 
NAMES) 9 22 12 3. Cement) « tube 


FRE ENLARGEMENT 


Just to get acquainted with 
new customers we will beautifully enlarge one 
snapshot negative (film) to 8x10 inches—FREE 
—if you enclose this ad with 10c for return mail- 
ing. Information on hand tinting in natural 
colors sent immediately. Your negative will be 
returned with your free enlargement. Send it 


today. 


GEPPERT STUDIOS ,,.. 3357 Sowa 






























“NEW ART” RUGS 


REVERSIBLE—EASILY MADE—NO SEWING 
Simple crochet stitch, easy to learn. Use old or 
new wool, silk or cotton goods. Needle and 
instructions 50c. NEW ART RUG NEEDLE CO., 
6731-40th S.W., Seattle, Wash. 











Made with’ The Needle with the Hump” 


Gg 2O% gs > 
FLOOR SPACE (noon song? \ 


Fchipbn J. a a 


DISAPPEARING DOOR “Griize0 wirn o/sADPEARING OOORS 
Noiseless and perfect in operation... Requires no extra wall 
thickness. . . Adaptable to any door. . . Immediate shipment 
and quick installation, Send for circular a prices. 

E. C. PITCHER COM 
461 Market St. oo Francisco, Calif. 


| READ IN COMFORT 


Holds any size book or magazine 

comfortably in bed or chair. No eye 

or body strain. Ideal for readers, 

- invalids, students. @ Guaranteed. 

<x Green, brown, ivory. Only $3.50, with 

lamp $6. Dept. and book stores or order direct. We pay postage. 
Ponten Mfg. Co., 1409 West 5th St., Berkeley, California 


@ PONTEN READING STAND 
BARGAINS C4®22ENING « Music 


POETRY @ BIOGRAPHY 
IN FINE BOOKS sHoRT STORIES ¢ETC 


Send postcard for FREE illustrated bargain folder 





















of standard new books at remarkable savings 


CALIFORNIA BOOK CO. 
P.O. Box 61 - Santa Ana, Calif. 





A New Way to Carry Money 
STEIN’S COIN HOLDER 
For both Coins and Bills 

Small enough for lady to slip 

into handbag—compact enough 

for gentleman to carry in hip- 
pocket. Real leather, black or 
brown, $1.00; finer grade $1.50. 


STEIN’S, HANNIBAL, MO. 


WOOD FIBER FLOWERS 


Materials and instructions 25c. Cut rate prices on Foliage, 
Chenille, Silk & Velvet Petals. Fiber in quantities 734¢ pack. 
Send for wholesale price list. 

FLOWERCRAFT CO., H-2415 Jackson, Seattle, Wash. 
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Reader - Contributors / 


VERY Sunset reader is potentially a 

Sunset contributor. Every Sunset 
gardener, every Sunset homemaker, every 
Sunset family, is potentially part of our 
editorial staff. You'll note that in this 
issue, for example, there are many ideas 
and tips and photographs straight from 
Sunset homes. 

For those Sunset readers who haven’t 
yet gotten the habit of sitting down “‘to 
write Sunset about it,’’ and also for 
those who have, the Editors have the 
following declaration to make. 


It's a SUNSET custom to send a 
small check to each reader who con- 
tributes something which is used in 
the magazine. 

For every recipe, every Good Idea 
(household), every Tip for Tenderfeet 
(garden), every quotation in SUNSET 
GOLD, every “idea” used in the 
magazine, we will pay $1 upon pub- 
lication. 

For every snapshot used in the 
magazine, we will pay $2. 





For every professional photograph 
used we will pay up to $5. 


The above takes effect at once. Send 
your tips, recipes, photographs, today! 


— The Editors 
é 
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ZIM AIR The Aircraft Constructed Trailer 












neamaa’ 8 mena low-cost fine trailer— Models as low as 


designed and built on aircraft principles 
under supervision of an internationally 
known aeronautical engineer. Sturdy, yet 
light construction; graceful streamlined 


exterior; luxurious upholstery; mahogany 

interior; through-vision windows; un-  (f.0.b.Los Angeles) 
usual housekeeping conveniences and all- 

weather insulation. A trailer with a production factory be- 
hind it. Write for booklet. 

Zimair Corp. 4041 Whiteside Ave. Los Angeles, Calif. 





hunt BIG game 


VIRGIN TERRITORY—Exclusive shooting privi- 
leges as guest on million acres in the heart of 
the Huasteca Jungle in Eastern Mexico. 





8 days’ hunting. . ie - $225 
Mexicomerica 
Game Preserve 

629 S. HILL VA. 2311 LOS ANGELES 

























FULL 
PRICE 





Easy Terms 











Name 


Address 





Frances Deane of Columbia Pictures loves her little 


MONOCHORD 


piano, small enough to fit in her own little play house. The 
floor space required for this model is only 1714 x 35 inches 
Three models now available. The new 1938 spinette 
model requires only 22 x 44 inches. 


2251 Venice Bivd. Los Angeles, Calif. 


Write for illustrated folder of movie stars using the 
Monochord Piano. 








CALIFORNIA PIANO SUPPLY CO. 






















Name..... 





PLATE SIZE 8X10 INS 






$] EACH 


GENUINE COPPER- 
PLATE 
HAND SIGNED 
ETCHINGS 
BY AMERICA'S FORE- 
MOST ARTISTS 
PLATE SIZES 4 X 6 TO 
83g X 11 INCHES 
SEND THIS COUPON 
TODAY FOR FREE 
ILLUSTRATED 
CATALOGUE 


PRINT NAME PLAINLY 














Address 
City 








THE F PACIFIC ETCHCRAFT CO. 
LOS ANGELES. CALIFORNIA 













407 EAST PICO STREET 















600 FREE Samples 


Write CRESCENT YARNS t 
93-F—P.0. Box 6739, Phila., Pa, 





















ROLL-SCREEN Convenience 
at No Extra Cost! 


ROLL-AWAY Screens cost no 
more than ordinary screens, yet 
they offer all these extra features 
of beauty and convenience: 
Finger tip control Fool proof 
Roll evenly, smoothly Last longer 



















Lock anywhere Guaranteed 
Send for valuable FREE booklet. 
...or see your dealer 


ROLL-AWAY SCREEN CO., LTD. 
8th & Carlton Streets, Berkeley 
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| | A chair leg 
| may know 
~ Inore about 
rug cushions 
than you do! 


<<" Circle Tread Ozite is made of 
_ALL HAIR—the one material 
+” proved to STAY softand springy, 
despite the hardest wear. Rug 
pads cheapened with Jute are 
costly “bargains” when they 
pack down in hard lumps that 
wear rugs out sooner! Look at 
the “Chair Leg Test” below and 
you IIINSIST on ALL HAIR Circle 
Tread Ozite —the quality you 
know and can absolutely trust. 


Photos and test courtesy 
The Hotel Monthly, Chicago 








A weighted chair in 24 hours left a permanent hard 
spot in this Jute Rug Pad—cushioning action and 
softness all gone—and the nap of the rug crushed down. 


be 
















After the same test, the ALL HAIR 
Circle Tread Ozite springs right back 
to original thickness—soft and springy 
as ever! Rug nap is not crushed. 
e Look for the Circle Tread 
Design that identifies Genuine 
ALL HAIR Ozite. Made 
in 3 weights. Permanently 
oth-proofed. Ozoniz- 
ed. Sold everywhere. 


ae 
| (7 GUARANTEED 
Good Housekeeping 


Magazine 


SM117 


CLINTON CARPET COMPANY, 
1535 N. Ditman St., Los Angeles. 
Please send me FREE sample of CIRCLE TREAD 
OZITE Rug Cushion—and free booklet, “How to 
Take Care of Your Rugs and Carpets.”’ 


DRGs 665 ce cieeccvsseweRbEpeacsetsctsvocceses 
IIE Sr Gob sce oan ese cs Veey ess annie erecta ee 
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Sunset — Gold 





(Coneluded from page 4.) 


Another Sequel 

Dear Sunset: ' 
What do you think of my Sunset Giants 

marigolds? Here’s a picture to show you 

their size—just about as big as the saucer 





SUNSET MARIGOLDS. As big as saucers 


I’m holding. Not all of my marigolds have 
been this big—about 40 percent. The other 
60 percent are average-sized. If I had time 
to disbud and fertilize properly I could 
probably get all whoppers. 

STEPHEN L. Vistica 

San Mateo, Calif. 

Betty Bodger, of Bodger Seeds, Ltd., the 

introducers of the Sunset Giants marigold, 
tells us that next year’s seeds will produce an 
even higher percentage of big blooms like Mr. 
Vistica’s saucer and the January 1937 cover 
of Sunset. Because the strain is becoming 
“heed.” ED. 


Wilderness Ride 
Dear Sunset: 

I’ve just returned from one of the grand- 
est summer vacation trips in years, and 
I have Sunset to thank for it. 

In your July ’36 issue I read about the 
“Trail Riders of the Wilderness’; wrote 
for details; and joined the pack trip to 
the Flathead-Sun River Wilderness in 
Montana. It’s practically an unexplored 
wilderness, 150 miles south of Glacier Na- 
tional Park, and set aside by the U. 3. 
Forestry Service as a Primitive Area. Only 
trails are permitted: no automobiles, no 
cabins, no hotels. 


In this wilderness 25 riders with a pack 
train of 35 horses journeyed for 2 unfor- 
gettable weeks. We saw hundreds of elk 

. mountain goats by the dozen 
streams and lakes abounding with trout. 
O. M. Pupor 
Pudor’s, Ine. 
Puyallup, Wash. 


Fuchsia Fan 


Dear Sunset: 

When my copy of the May Sunset 
reached me with that fine fuchsia cover, 
I couldn’t rest until I got one of the Cas- 
cade plants. I’ve nearly 40 varieties, but 
never one that’s grown as rapidly as this. 
The largest branches are 28 inches long, 
and it had 60 blossoms at one time. 

Mrs. Anna P. TAYLOR 
San Rafael, Calif. 


14 Thanksgivings Ago 
Dear Sunset: 

Many friends have asked why I have 
not sent you some snapshots of my yard, 
so I am responding to their suggestion. We 





AS IT IS TODAY. Temple of trees, with 


poplars for columns 


moved into our home on Thanksgiving 
Day, 1923. In those days I was able to 
hold the tops of the poplars while treading 
earth about their roots. Now they are over 
40 feet, high. Davip B. Lyman 
Stockton, Calif, 





pos 


As we travel about visiting Sunset 
homes we're learning this about Sunset 


readers: their houses and gardens are 
they're perpetually 
planning new improvements. “Here,” 
they say, “is where our rock garden’s 
going to be.” Or “This is the space 


never finished 


we're going to make into a game room.” 
Or, “We're planning to build a garden 
pool here.” 

Improvements like these are fun to 
plan. They're even greater fun to make. 





We have this one suggestion, though: 
Keep your camera handy and loaded, so 
you can have a pictorial record of each 
achievement. Before work starts, take a 
“before” picture, of things as they were. 
When it’s finished, take an “after” pic- 
ture. Maybe take some in-between pic- 
tures, of the process. And when you 
have your prints made up, order some 


for us 


with other Sunset readers! 


YT jebrte- 


Epitor 


so we can share your good ideas 








SUNSET 











FLYING IN WET WEATHER 
BROUGHT ME UP-TO-DATE! 











































UNIIEU 
IMAGINE FLYING FROM \ @/ AND IMAGINE Mt TNE GREER | _fae 
COAST TO COAST IN DISCOVERING A | THOUGHT ALL SALT CAKED 
LESS THAN 15 HOURS! L-——) SALT THAT IN RAINY WEATHER ! HOW DO 
THESE NEW UNITED POURS IN YOU GET YOURS TO POUR ? 










WET WEATHER 
LIKE THIS ! 











MAINLINERS ARE GREAT. 











OH, WE SERVE 

MORTON'S SALT 

—THAT FAMOUS 
NON-CAKING ff 


































































































BACK HOME |__| _ | THAT EVENI a 
= ; i Ls NG WHAT'S MORE, 
VM TOLD THAT MORTON'S SALT J’) WELL, FLYING IN THE THE GROCER 
DOESN'T CLOG SALTCELLARS — LAST WORD IN PLANES }—] SAYS IT COSTS 
WHENEVER IT RAINS B [3 pp PUT US WISE TO THE L—] A FAMILY ONLY 
caesaienaidl LAST WORD IN SALT / = ae Poco ae 
y YES, ITS UNIFORM =a . PB (A 
CUBE CRYSTALS /|_}= *¢ : 
 — DON'T STICK TO der 2 
> | ONE ANOTHER 
\ “\ THE WAY TINY, 
7 \ IRREGULAR 
la “\ arains vo! (f il 
Ex WV)o © THAT'S WHY KAW # 
Pak \ TWO-THIRDS — 
TAS )p * OF ALL MY : 
A \ CUSTOMERS Se 
aA > DEMAND IT. A in” ‘ 
) fa 








Recognized as the last word in salt because 


WHEN IT RAINS, IT POURS 


OT only in homes but on the skyways, railways and seaways, Morton’s 

is everywhere recognized as being the last word in salt. That’s because 

its amazingly uniform cube-shaped crystals don’t stick together in damp 

weather and clog saltcellars like the tiny, irregular grains of old-style salt. 
This feature alone has put Morton’s Salt into 2 out of every 3 homes! 


Yet Morton’s Salt also has an easy-to-handle round package with a wire- 
hinged pouring spout that won’t tear out, and a flavor that has been pleasing _— + 

. . . . . 3 ‘> 
the nation since 1848. Since it costs an average family only 2c a week to 


ZL 


7 ts 
enjoy this better salt in a better package, why not determine to ask for it ‘ POUp. + 
the very next time you buy salt? You can get it at any grocer’s! 


IODIZED OR PLAIN—WITH A SPOUT THAT WON’T TEAR OUT 








atclmeliareliare Coach Advised 
la Light Suite <e \ 


ae 
* 
CAROLE LOMBARD PREFERS LUCKIES 
BECAUSE THEY’RE EASIER ON HER THROAT 








ene I had to sing in a recent picture,’ 
'V says Carole Lombard, ‘I considered giv- 
ing up smoking. But my voice teacher said I 
needn’t if I’d select a light smoke— Luckies. 

**T soon found that even when singing and 
acting 12 hours a day, I can smoke as many 
Luckies as I like. . . without the slightest 
throat irritation.” 

The reason Luckies are easy on Miss 
Lombard’s throat is because the process ‘‘It’s 
Toasted”’ takes out certain throat irritants 
found in all tobacco—even the finest. 

And Luckies do use the finest tobacco. 
Sworn records show that among indepen- 
dent tobacco experts—auctioneers, buyers, 
warehousemen, etc. — Lucky Strike has twice 
as many exclusive smokers as have all other 
cigarettes combined. 

In the honest judgment of those who 
spend their lives buying, selling and 
handling tobacco...with men who know 
tobacco best... it’s Luckies—2 to 1. 

*Star of the new Paramount 
production “True Confession” 


A Light Smoke 


EASY YOUR THROAT—“ IT’S TOASTED” 





WITH TOBACCO EXPERTS... 


WITH MEN WHO KNOW TOBACCO BEST 


